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Right now —look to the 3 F’s for better 
business! The heavy sales season of 
America’s favorite sausage is start- 
ing now, and Franks offer unusual 
opportunities for sales and profits 
when they're flavor-enriched by a 
Fearn Protein Flavor Builder. 


Fearn Flavor Builder is not a spice 
and nota seasoning, but a distinctive 
product that enriches and enhances 
the natural flavor of the protein in 
meat ingredients. Without changing 
regular tested formulas and methods, 
you give your product new delicious 
taste appeal that builds sales and 
profits, even at higher prices. Used 
alone, or in combination with other 
ingredients, it offers unusual oppor- 
tunities for profit. Like to know more? 
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HERE’S WHAT COUNTS: 

1 Long wearing, high quality plates 
and knives. 

2 Self-feeding one point lubrication. 


3 Carefully balanced cylinder and 


feed screw prevents backing-up, 
mashing, heating. 

4 Patented drain flange prevents 
meat contamination, also prevents 


meat and juices from backing up 
into bearings. 


S M k § Easy feeding safety type tray. 
ausage a ers 6 Heavy-duty Timken bearings. 


7 Quiet, smooth Helical Gear Drive. 














Buffalo Helical Gear Drive Grinders 


are specially designed and engineered 
for the Sausage Making Industry ® > 





Profits depend upon quality of 
product and economy of opera- 
tion. Buffalo Grinders cut cleanly, 
quickly—produce maximum yield. : UFFALO 
Buffalo Grinders are built by spe- 
cialists—for heavy, continuous 
duty; for smooth, vibrationless, 
trouble-free operation. 

Buffalo Grinders are built in sizes to suit full details. It will be of dollars-and-cents 
your need. Write for our catalog giving interest to you. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 





MAKING MACHINES 




















‘cents 


N.Y. 
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CURE never-uniform HOGS 


with ever-uniform PRAGUE POWDER** 


and get the best value out of them! 





Breeding and feeding makes them different—but 
you can bring out the best that’s in their meat... 


Cure with mild, ever-uniform PRAGUE POWDER 
... every crystal scientifically “flash fused” to 





contain each ingredient that fixes color, holds the 
color, and preserves the meat. PRAGUE POWDER 
always accelerates flavor development, too. 


It’s Better, Naturally, W hen Processed Scientifically! 





a , Leading meat packers rely upon uniform PRAGUE 
POWDER for best results, Try it and learn why. 
Write today. 








* * * 


AND PUT A SALES KICK in the part of the 
porkers you pack in sausage casings. Use 
Griffith's tangy Pork Sausage Seasonings .. . 
itAbORATOM Dp *Purified Ground Spice, or Solubilized. 
Ris, eet, Sos Sea aah Griffith-made, they’re naturally uniform. 
BATCH NO. 5 





**Prague Powder—Reg. U. S. 
Pat. Off.—made or for use under 


The 
Nos. 2054623, 


.§. Patent ee Flt Hw 
2054624, 2054625, 2054626. 


“Covered by U. S. Sterilization — 

Sa LABORATORIES isin cn 
» an e ’ r sy 
Successful Farming 


CHICAGO 9, 1415 W. 37th ST. » NEWARK 5, 37 EMPIRE ST. - LOS ANGELES 11, 49th & GIFFORD STS. - TORONTO 2, 115 GEORGE ST. 
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DEHAIRERS 








BOSS Jumbo Dehairer 





BOSS Dehairers are made in four sizes to meet the requirements 
of all plants. The Jumbo Dehairer, shown here, has a capacity of 
750 hogs per hour when installed as a single unit. This capacity is 
increased to 1200 hogs per hour when a Two Way Unit is installed. 

Hogs enter the Jumbo Dehairer via an endless conveyor with 
overlapping side flights. During the scraping operation the hogs 
are revolved under a hot water spray and propelled slowly toward 
the discharge door. Here they may be held for further scraping or 
discharged onto the gambreling table, as desired. 


BOSS Universal Dehairer 





The BOSS Universal Dehairer is similar in design and 
construction to the Jumbo. It has a capacity of 200 
hogs per hour. 

As shown here it is mounted on a BOSS Cast Iron 
Hot Water Box with Hair Conveyor. This box and hair 
conveyor makes practical the recirculation of hot water 
to spray pipes in the scraper chamber. It is furnished as 
extra equipment and may be installed in connection with 


the Jumbo as well as with the Universal Dehairer. 





This is the BOSS Grate 
Dehairer. Capacity 120 
hogs per hour. In one 
operation this machine 
will handle a 600 pound 
carcass or 600 pounds 
of carcasses. Ithas ma n- 
ually controlled, power 
operated throw-in and 
throw-out with controls 


located for convenient °OSS Grate Dehairer 





operation by the scalder. Hot water spray pipes are standard 


equipment. Motors can be mounted on either side. : 


r. 


And here is the BABY —___— 
BOSS Dehairer. Capac- 






































ity 70 hogs per hour... 2 
This machine will also ) 
clean, in one opera- iy 
tion, one or more hogs yy § 
weighing up toa total 
of 600 pounds. The t 
throw-in and throw-out is manually operated. Hot water spray 


pipes are standard equipment. 








BOSS Dehairers may be purchased as units for existing departments or we will design a complete BOSS dehairing department to 


fit your available floor space. In either case, our engineering service is at your disposal. Write for particulars. 


Raft 


THE lCnccnnedl wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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HERMO KING 


TRUCK REFRIGERATION 
GIVES YOU ALL TH ESE> 


owt 













THERMO KING 


MODEL E 


MECHANICAL REFRIGERATOR 
FOR STRAIGHT TRUCKS 












AUTOMATIC TEMPERATURE CONTROL... 
y LIGHT WEIGHT ALLOWS MORE PAYLOAD... 

EASY TO INSTALL... ECONOMICAL TO OPERATE... 
MOST WIDELY USED UNIT ON THE ROAD... 
A VARIETY OF MODELS TO FIT ALL REQUIREMENTS 



















See Your Truck 
o- tates Gates U. S. THERMO CONTROL CO. M2A 
44 South 12th St., Minneapolis 4, Minn. 


4 built by Please send complete information about Thermo 
King Mechanical refrigeration for trucks and trailers. 


TROT LMM te atenion 0 


44 SOUTH 12TH STREET, MINNEAPOLIS 4, MINN. Firm Name a. 


LARGEST BUILDER OF GASOLINE Address ae. 
ENGINE POWERED REFRIGERATION UNITS City an State 


Sales and Service 
in Principal Cities 
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Ritter Diced Sweet Red Peppers are our own special second-class matter October 9, 1919, at the Post Office at Chi- 


: cago, Ill., under the act of March 3, 1879. 
deluxe breed — developed for extra-rich red color, 



















: : ADVERTISING DEPARTMENT 
extra-crisp, firm texture. Result: your product will 
4 A P Chicago: 407 S. Dearborn St. (5), Tel. Wabash 0742 
look more eye-appealing, and slice cleaner! All this HARVEY W. WERNECKE, Manager, Advertising Sales Pach 
—and with lower production cost, too! Ritter Diced FRANK N. DAVIS qual 
Sweet Red Peppers not only cost less, but save time png hte ws 
because they are ready-to-use—just open the can. No FRANK S, EASTER, Promotion and Research _ 
waste, no spoilage. They keep indefinitely. Ideal for F. A. MacDONALD, Production Manag “a 
New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
ony Wem oF chon OR LILLIAN M. KNOELLER cost 
Ca CHARLES W. REYNOLDS ~ 
Trial Supply Los Angeles: DUNCAN A. SCOTT & CO. “€) 
ail this coupon today! 408 Pershing Square Bldg. (13) 
ae ee ij San Francisco: DUNCAN A, SCOTT & CO., Mills Bidg. (4) 
P. Zs CO., BRIDGETON, N. J. Dept. 4 
Please s ee, one #10 can Ritter Diced Sweet Red Peppers. DAILY MARKET SERVICE (Mail and Wire) 
Your Company: e E. T. NOLAN, Editor Cc. H. BOWMAN, Editor 
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HOG BACKBONE MARKER 











15 
15 
16 
16 
18 
17 
23 MOTOR—Specially designed to develop ample 
50 power to withstand short overload without overheat- 
ing. Built-in fan. 
40 CONTROL—Operator has full control at all times. 
37 Releasing of grip on handle shuts off motor automati- 
33 cally. 
BALANCE—‘Supporting and equalizing bracket pro- 
27 vides for suspension to overhead counterpoise ... 
hands thus freed to operate and guide with accuracy 
58 and speed. 
56 GUARD—Adijustable guard for marking any depth 
of bone. 
— DRIVE—Bevel gear drive, with all gears made of 
chrome nickel steel. 
BEARINGS—Annular ball bearings in top and bot- 
tor tom of motor heads, and also in extension to insure 
rigidity. 
w EXTENSION—6'2" to 11” from center of saw to 
bottom of frame. 
M., SPECIFICATIONS—Sow, 8” dia., No. 23 gauge, re- 
oe inforced center—10 teeth per inch. Motor Speed, 
7 3,450 R.P.M. Saw Speed, 1,225 R.P.M. Total Length, 
ps 28”. Weight with alternating-current motor, 48 Ibs. 
hi- 


MISCUT LOINS ELIMINATED WITH THIS PACKER-ENDORSED MACHINE 


les Packers everywhere who have installed the B & D HOG BACKBONE MARKER give it their un- 
qualified endorsement. The serious loss in many packing plants of miscut loins has been solved 
by this highly efficient machine. By enabling the operator to mark the back bone %4” to %4" deep 
before splitting with the cleaver No. 2 loins are avoided. A perfect cut directly in the center of the 





Also manufacturers of 


Combination Rumpbone 


Saw and Carcass Splitter 


back bone allows an equal amount of bone to appear on each side of the loin . . . thus overcoming Ham Marking Sew 
the problem of true-centered splitting. “Nida 

38 The B & D BACKBONE MARKER is but one of a complete line of B & D packer-approved electrical rom ange —_ 
cost-cutting machines. Every item in the extensive B & D line is in daily use proving that there is no Beef Scribe Saw 
substitute for Best and Donovan equipment. Write today for more detailed information on this ‘ 
especially designed Hog Backbone Marker and other B & D machines. A point well to remember: Beef Rib Blocker 








“EXPERIENCE COUNTS!” 








“IL INVEST IN THE BEST. ™ BUY B & D MACHINES 
mie BEST & DONOVAN, 332 s. MICHIGAN AvE., CHICAGO 4, ILL. 
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Naturally, sausages stay fresh and juicy in 


Armour Natural Casings 


Armour Natural Casings are excellent protectors of freshness. They keep 
sausages juicy and tender... safeguard flavor ... assure the attractive 
appearance and fine eating that bring customers back. 


Use these fine natural casings to give sausages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness 


Utmost Uniformity 
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with “DRY-ICE” refrigeration 





Shipments protected with “pry-ice” have that extra 
margin of refrigeration that enables them to “weather” 
transportation delays and tie-ups. Product temperatures 
remain more uniform, regardless of outside “ups and 
downs”. Moreover, the addition of carbon dioxide gas 
which “pry-ICE” provides in the lading space preserves 
§ meat “bloom’’—retards the growth of slime and mold 





forming bacteria. 


Whatever your method of shipment—railway cars. 
) trucks, l.c.l. or 1.t.l.—‘“pry-ice” will provide sure, 
economical protection—nothing can get out of order 
and as long as there is “‘pry-IcE” there is refrigeration. 





To help you plan your routes and schedules for quick 
pick-up of “DRy-ICE” as it is required, a directory has 





been prepared listing Pure Carbonic’s nation-wide sys- 
tem of strategically located plants and warehouses. 
Write for it—a postcard will bring it by return mail. 





PURE CARBONIC, INCORPORATED 


General Offices: 60 East 42nd Street, New York 17, N.Y. 





fei ] lf 
i ; NATION-WIDE ““DRY-ICE*’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES | 


— Bern Be en eal a 
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You wouldn’t knowingly put up with 50% con- 
trol of your money. Accountants, cash registers, 
bookkeeping machinery .., you want the best 
and should have them. 

But how about those dollars out in the plant 
. .. your everyday inventory ... the materials 
in process? They represent dollars, too! 

You can avoid the little day-to-day losses ... 
losses that amount to a lot in a year ... with 
accurate, precise weighing instruments . . . with 
scales which either record weights accurately or 
count parts. 

Modern Fairbanks-Morse Scales with their 

34 background of 118 years of precision scale en- 
gineering are an assurance of accuracy wher- 
ever weighing instruments are used. They offer 
the advantages of automatic weighing with its 
increased efficiency, simplified record keeping 
and important savings in time. 

To assure accurate, complete control, ask a 
Fairbanks-Morse engineer about the application 
of these modern weighing instruments for your 
operations. Fairbanks, Morse & Co., Chicago 
5, Illinois. 


FAIRBANKS-MORSE 





A name worth remembering 


DIESEL LOCOMOTIVES + DIESEL ENGINES - STOKERS * SCALES + MOTORS + GENERATORS + PUMPS + RAILROAD MOTOR CARS and STANDPIPES + FARM EQUIPMENT * MAGHETOS 
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Larger Vapacity 
on Dupps 


Hydraulic Presses 
means 


Greater Profits 
for you... 

























HECK the following performance facts |, 
about this amazing enamel...then write | 
us for complete details of our no-risk trial | 
offer. (1) One coat of Damp-Tex covers. | 
(2) Forces out moisture and dries overnight || 


into porcelain-like waterproof film despite SS 
STEAM TEST 
dry wood, metal, concrete, plaster and _,' Damp-Tex is unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria are. FUNGUS TEST 


Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted, 


and Fungus*. (5) One gallon covers approx- ; 
imately 350 sq. ft. of porous surface, 450 sq. | { 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


et! *With Pre-Treatment. 
. 

FR On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 






\ 
presence of moisture. (3) Sticks to wet or | 





WASHING TEST oe 


Constant moisture and re- Q 


peated washings will not soften MOISTURE TEST 


or in any way harm Damp-Tex. 





Water soaked bricks painted 

with Damp-Tex and dried in 

the sun prove the film will not 
blister or break 


ee gs 
N ww TY 
o 
< 
2 








peima a fate comme. 0: 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 
jurious to Damp-Tex Enamel. 


Damp-Tex is unaffected “ti { 
by lactic and other ~ 
common food acids. »' 





a 
STEELCOTE MFG. CO. Gratiot at rHEeresa ST. LOUIS, MO. 
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The | 


Food Process Piping from “A to Z” 
ee e Get it from CRANE! 


You name it—and Crane supplies it—anything in 
valves, fittings, pipe line accessories, or fabricated 
ipe. That goes for canneries or meat packing 

ts, for sugar or salt refineries—whatever you 
need in brass, iron, steel, or alloy materials—for 
power, process, OF general utility piping. 

Complete selection is but one reason why so 
many food plants standardize on the Crane line. 
It’s just one feature of the 3-way advantage of get- 
ting everything in piping materials from Crane. 





































UPPLY 


ONE SOURCE OF SUPPLY helps to simplify all 
piping procedures—from specifying and order- 
ing, to erection and maintenance. One catalog 
and one order cover everything for the job. 


ONE RESPONSIBILITY for materials helps to get 
the best installation and to avoid needless delays. 


OUTSTANDING QUALITY in every item from Crane 

means uniform efficiency and dependability in 

every part of piping systems. 

Your local Crane Branch or Wholesaler is amply 
stocked to give you these piping advantages today. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 
Branches and W holesalers Serving All Industrial Areas 

















q> 
eo 


Juice beater station in sugar 
J refinery — all piping 
" equipment supplied by Crane 






GOOD START for standard- 
ization programs—Crane Standard 
Iron Body Wedge Gate Valves. Made 
in a full range of types and sizes from 
2 in. up; for steam working pressures up to 
125 pounds; for cold pressures up to 200 pounds. 
Brass trimmed or all-iron; screwed or flanged 
ends. For a wide variety of applications in food 
plants, there’s no better valve—nor better value 
—in this class. See your Crane Catalog, pp. 101-106. § 


RANE 
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r EVERYTHING FROM... 


VALVES + FITTINGS 
PIPE + PLUMBING 
AND HEATING 





FOR EVERY P/P/NG SYSTEM 








The National Provisioner—May 22, 1948 Page 13 





Page 14 





Oh 4000 $O. PRINCETON AVE. 
Ihr: GLOBE ‘Compa Yo ewicacor. sine 





LOOK to Globe 
for ALL TRUCK needs 


One Week Delivery On All Models Shown Here 


The new Globe chassis type trucks embody a radical depar. 
ture in truck construction that results in greater savings ove 
longer periods of time, less maintenance and operating Costs, 
plus greater ease in operation. Shock resistant structural 
frames, perfect balance and sanitary finish, plus Globe's high 
standards of workmanship and materials are your assurance 
that Globe has the ability to give you the best. Write or call 
Globe today. 
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ISCOVERY and development of a 

new antioxidant which will great- 
jy increase the keeping quality of lard 
and of foods such as potato chips, pas- 
tries, and crackers, has been announced 
by the American Meat Institute Foun- 
dation at the University of Chicago. 
The new product—known as AMI 72— 
keeps products made with lard and 
other animal fats from three to 50 
times longer than when no antioxidant 
is used. 

“This means,” said the Foundation in 
an announcement, “that the products 
made with lard, to which the antioxi- 
dant has been added, will be protected 
from rancidity and keep sweet and tas- 
ty, on grocery store shelves and in the 
home, for a period much longer than 
heretofore has been possible.” 


Properties of AMI 72 


Dr. H: R. Kraybill, director of re- 
search and education of the Founda- 
tion, said that AMI 72 consists of a 
mixture of two “food grade inhibitors” 
to which is added .002 per cent citric 
acid. It is readily fat soluble, easy to 
add to lard, requires no special equip- 
ment and is inexpensive. 

The antioxidant also greatly _ in- 
creases the keeping qualities of lard 
itself. When kept at room temperature 
but exposed to air, the keeping time of 
lard, through the use of AMI 72, was 
increased from a period of four months 
to periods ranging between 26 to 31 
months. 

Following is an Institute Foundation 
summary of facts about the new anti- 
oxidant : 


What will AMI 72 do? 


1. It is far superior to any other anti- 
oxidant known in protecting the foods 
made with lard (potato chips, pastry, 
crackers) from rancidity. The increase 
is from three to 50 times the keeping 
time obtained when no antioxidant is 


2. It will give to lard shelf life com- 
parable to that of hydrogenated vege- 
table shortenings. 

8. AMI 72 is much more effective in 
animal fats than in vegetable oils. For 
example, potato chips fried with lard 
containing AMI 72 kept free from 
rancidity longer than potato chips fried 
in cotton seed oil containing no anti- 
oxidant or in cotton seed oil containing 
AMI 72. 

4. It is readily fat soluble, easy to 
add to lard, requires no special equip- 
ment, and is inexpensive. 


AMI Foundation Research Develops New 
Antioxidant Greatly Prolonging Keeping 
Time of Lard and Foods Made with Lard 


What will AMI 72 cost? 


From estimates given the Foundation 
by Tennessee Eastman Corporation, 
which will manufacture the antioxidant, 
it is believed the cost of AMI 72, to give 
a concentration of 0.015 per cent in the 
lard, will be approximately 6.5 to 7.0c 
per 100 lbs. of lard. With increased 
production, these costs will be reduced. 


Where can the packers buy AMI 72? 


AMI 72 can be purchased from the 
Tennessee Eastman Corp., Kingsport, 
Tennessee. It is understood that com- 
mercial quantities of AMI 72 will be 
available by June 1. 


How is AMI 72 added to lard? 

No new equipment is needed. AMI 72 
is readily soluble in lard or lard flakes. 
One pound of lard flakes containing 30 
per cent of AMI 72 when added to 2,000 
lbs. of lard will. give a concentration of 
0.015 per cent in lard. The lard flakes 
containing the antioxidant are simply 
added to lard heated to 140 degs. to 150 
degs. F. and the lard thoroughly stirred. 
It is expected that AMI 72 will be avail- 
able commercially in lard flakes and 
also in the form of the pure ingredients. 


MID Permission for Use of AMI 72. 

Permission for the use of AMI 72 in 
animal fats and shortenings containing 
animal fats has been requested from 
the federal Meat Inspection Division. It 
is expected that such permission will be 
granted by June 1. 

Further information on AMI 72 may 
be obtained by making request to Dr. 
H. R. Kraybill, director, research and 
education, American Meat Institute 
Foundation, 5757 Drexel avenue, Chi- 
cago 37. 

An American Meat Institute Foun- 
dation Bulletin entitled “Studies in 
Antioxidants—AMI 72 a Superior Anti- 
oxidant for Animal Fats” by H. R. 
Kraybill, B. W. Beadle, V. C. Vibrans, 
Ve Nona Swartz, O. H. M. Wilder and 
Helen Rezabek, summarizes extensive 
tests on AMI 72 and on other antioxi- 
dants. 


Patent applications covering the in- 
ventions relating to AMI 72 have been 
filed and are being prosecuted. 


NIMPA 1949 CONVENTION 


John E. Thompson, chairman of the 
National Independent Meat Packers 
Association 1949 convention committee, 
has announced that the 1949 convention 
will be held at the Palmer House in Chi- 
cago, May 8, 9 and 10. 


CIO Strikers Ready 
to Return to Work 


on Packers’ Terms 


HE CIO. United Packinghouse 

Workers, acting on the recom- 
mendation of union officials, were ready 
this weekend to end their ten-week-old 
strike against the nation’s major pack- 
ers—with the possible exception of Wil- 
son & Co. Locals across the country 
voted by secret ballot in mass meetings 
late this week on settlement proposals 
of the packers. 

Basis for settlement was believed to 
be very similar to conditions for re- 
employment made by packers earlier 
in the week, including a 9c hourly wage 
increase, returning to work as the com- 
panies directed and submission to arbi- 
tration, under existing contract pro- 
visions, the matter of not rehiring em- 
ployes who committed unlawful acts 
during the strike. No official announce- 
ment of the terms of the settlement 
had been made by the time this maga- 
zine went to press, however. 

Wilson & Co., in a statement Friday, 
charged that the CIO union leaders and 
officers had misrepresented its position 
on re-employment in saying it has made 
a proposal to the Union which would 
result in the loss of seniority and in 
Wilson’s refusing to re-employ large 
numbers of strikers simply because of 
Union activity. 

“We recognize that our employes 
have the legal right to engage in union 
activities and to strike. However, there 
is a very small minority of our em- 
ployes who seem to believe that the 
mere existence of a strike gives them 
the right to engage in criminal assaults 
upon law-abiding citizens, to wilfully 
destroy property, to cause riots and 
civil commotion, to defy the courts and 
other public authorities and in other 
ways flagrantly violate our penal laws. 

“In cases where the evidence is over- 
whelming and guilt is established, we 
consider it our duty not to re-employ 
persons who have committed unlawful 
or illegal acts in connection with the 
conduct of the strike. Only in this way 
we hope to impress upon such persons, 
and others similarly inclined, that the 
criminal laws of the land cannot be 
flouted with immunity. Failure to follow 
this course would only invite and encour- 
age lawlessness of an even more serious 
nature in the future.” 


Acceptance by the CIO of the condi- 
tions of reemployment made by the 
major packers had been foreseen at 
midweek as the CIO locals throughout 
the country scheduled meetings for 
Thursday and Friday to tell the story 
of a virtually lost strike to members 
and to put up to them the question of 
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whether or not to accept the terms or 
to continue the walkout. The union had 
been on strike against the Big Four 
packers and Rath and Morrell since 
March 16. 


The decision to end the strike was re- 
ported to have been reached at a meet- 
ing of the union’s strike strategy com- 
mittee last Sunday. Meetings had been 
held throughout the week in Chicago 
with representatives of the Big Four by 
a special Federal Mediation and Con- 
ciliation Service panel which had been 
sent from Washington at which pack- 
ers were asked to state their conditions 
of reemployment. 


Swift & Company’s proposal, made 
early this week and rejected at that 
time by union officials, provided that: 
1) The union accept the 9c an hour 
wage increase put into effect May 3; 
2) the union order striking employes to 
return to work as directed by local plant 
superintendents, and 3) employes who 
were discharged for unlawful acts will 
have the right to process their griev- 
ances in accordance with provisions of 
the existing contract. 


It was first reported that the union 
was ready to yield to acceptance of the 
9c increase, which had been offered be- 
fore the strike over its demand for a 
29c pay raise, but that there still re- 
mained the issue concerning the dis- 
charge for “just cause” of strikers who 
committed unlawful acts during the 
strike. The union contracts provide for 
dismissal for “just cause” and permit, 
as a final step, arbitration of the issue. 
Union spokesmen, however, said they 
regarded a “concession” by them on this 
point as “leaving it open to attacks on 
the UPW leaders.” 


The rehiring proposals of Armour 
and Company, the Cudahy Packing Co. 
and John Morrell & Co. were roughly 
similar to Swift’s, but Wilson & Co. 
stated without qualification that it will 
not rehire some of the strikers. 


Some Independents Settle 


At most of the independent plants 
which were struck, the unions had 
earlier accepted company offers. Locals 
in Fort Dodge and Estherville, Iowa, 
accepted the Tobin Packing Co. offer of 
a 9c an hour wage increase, retroactive 
to January 12, plus one week’s bonus to 
all workers who return by May 24. The 
settlement also provided that the 
present contract was extended for one 
year, subject to bargaining for certain 
changes. 


Workers at the Weil Packing Co., 
Evansville, Ind., returned to their jobs 
on Thursday morning, following their 
acceptance of a 9c increase, retroactive 
to January 12. 


It was expected that unions at other 
independents would follow the pattern 
set at Big Four plants. Late this week 
Kingan & Co., Indianapolis, was still 
closed. The company had proposed that 
the union return to work at the 9c an 
hour increase which has been in effect 
there since March 21 and offered also to 
settle a dispute about the application of 
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Congress Approves 
U. S.-Paid Inspection; 
Appropriation Needed 


Prospects of freeing federally in- 
spected packers from the burden of 
inspection expense became much bright- 
er this week when the House passed 
the Kem bill (S 2256) which would 
establish as the policy of Congress that 
the cost of meat inspection be borne 
by the United States, except cost of over- 
time. The measure was approved by 
the Senate some weeks ago and now 
goes to the President for signature. 


Although the new policy would be 
effective July 1, Congress has not yet 
provided the money to carry it out. 
In passing the Department of Agricul- 
ture appropriation bill the House did 
not provide funds for the purpose. How- 
ever, in its USDA appropriation bill, 
the Senate does provide $11,500,000 for 
the inspection service and if this bill 
passes the upper chamber this week, 
as it is expected to do, the whole ques- 
tion of funds will come before the 
House-Senate conference committee. 


There is considerable hope that House 
committee members will accept the 
Senate bill provision on meat inspec- 
tion, particularly since the House has 
now gone on record in favor of govern- 
ment-paid meat inspection. 





the 36-hour weekly guarantee to one 
week during the strike. The union did 
not accept the offer. At the Emge Pack- 
ing Co., Fort Branch Ind., it was ex- 
pected that workers would accept the 
company’s offer of a 9c increase retro- 
active to January 12 at their meeting 
scheduled for this weekend. 


The major packers said the settle- 
ment rumors had not greatly affected 
their back-to-work movement, except 
where rioting occurred. 


On Thursday two companies of Iowa 
national guard were ordered by Gover- 
nor Blue to the Rath Packing Co. after 
one man was killed and a women in- 
jured—both pickets—in a flare-up in 
which a mob of striking employes, esti- 
mated at 2,000 in number, sought to 
prevent workers from entering the 
plant. The sheriff said the mob gath- 
ered around the main gates of the plant 
in apparent defiance of an injunction 
granted the company that afternoon by 
a federal district judge prohibiting as- 
semblies of strikers within 500 ft. of 
the gates. 


Violence at Waterloo 


The fatal shooting, police said, was 
done by Frank Roberts, a Negro. Rob- 
erts said he had approached the main 
gate in his automobile when the car was 
stopped by a throng of pickets. The 
strikers seized the car and began shak- 
ing it from side to side, preparatory to 
overturning it. Roberts, who fired 
through the window of the car, said he 
had not intended to hit anyone but only 
to frighten the pickets away so that he 
could enter the gate. 






AFL APPROVES ROYALTY 
PENSION PROGRAM BUT 
WILL PROCEED SLOw 


A royalty pension plan for Member 
of the Amalgamated Meat Cutters ay 
Butcher Workmen of North Ameria 
(AF of L) was approved by the men. 
bership at the organization’s sey, 
teenth annual convention in Chicag, 
May 10 to 15. As announcement of t, 
approval was made, it was emphasizgi 
that the resolutions committee ha 
warned union members that the pp, 
gram is a long-range one which yj 
have to be brought about gradually, 

The purpose of the proposed “heal 
and welfare” plan, according to Patrig 
E. Gorman, secretary-treasurer of the 


Amalgamated Meat Cutters ay 
Butcher Workmen, is “to provide » 
curity for members.” It would coy, 


medical examinations, surgery, hospi. 
talization, dentistry, unemploymey 
payment, and other points usually jp. 
cluded in such insurance programs, 

The union does not intend to ignoy 
the fact that some packers have their 
own pension plans already in effec, 
part or all of which the locals migh 
want to retain, Gorman explained. The 
union would seek to come to an agre. 
ment with the companies and to incor. 
porate some of the provisions they sec 
into the company plans, which might 
then be jointly administered. Pla; 
would be worked out locally, Gorma 
said, although the national organin. 
tion would probably make the approach 
to larger packers. He emphasized that 
the union intended to proceed cautious. 
ly toward its goal. 


About half a dozen local unions al. 
ready have health and welfare plans in 
effect. These include all packing plants 
located in New York city, covering 
about 5,000 workers, and plants in 
Philadelphia covering 6,000, Gorman re 
ported. 

Local 174, New York city, has a plan 
which provides comprehensive group it- 
surance for all employes and their fani- 
lies. Full cost, $1.75 per employe pe 
week, is paid for by the employer, wh 
sends contribution to the union office. 
The fund is administered by a board of 
trustees, three from the union and three 
from the company. The fund provides 
$1,000 insurance benefit, $1,000 accider- 
tal death and dismemberment benefit; 
$20 weekly accident and sickness bene- 
fit; daily hospital benefit of $6 for 3 
days; miscellaneous hospital charges of 
$60; surgical expense benefits up t 
$150; medical expense benefits up to 
$150, and similar provisions for éd 
pendents. A plan with similar benefits 
is in effect for members of Local 195 in 
Philadelphia, except that for 70 pe 
cent of the union contract, the employer 
pays 60c and the employe pays 30c per 
week and for the remainder, the em 
ployer pays the total cost. 

Earl W. Jimerson was re-elected it- 
ternational president of the AMCBW 
and Patrick Gorman was re-elected it- 
ternational secretary-treasurer at th 
annual meeting. 
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MEAT EDUCATIONAL PROGRAM 
goes info action! 


How one smaller meat packer makes 
use of the meat educational program 
of the American Meat Institute. 


HE Chas. G. Buchy Packing Co., 
Treenvitt O., makes no secret of 
the fact that it employs the Insti- 
tute’s meat educational program as a 
national advertising campaign, effec- 
tively supplementing it with local news- 
paper, radio and billboard promotion. 
Vice President George J. Buchy, who 
is responsible for applying the program 
to the company’s sales and promotional 
effort, says: “We consider participation 
a good investment, not an expense.” He 
has selected the focal points of the pro- 
gram and capitalized on them with sat- 
isfactory results, although he explains 
that limitations of time and manpower 
have restricted a more complete adapta- 
tion of the meat educational program. 
The firm has been participating in the 
MEP since it was started eight years 
ago. 


Commercials on the Fred Waring 
Show, sponsored each Tuesday and 
Thursday morning by the Institute, 


comprise one of the principal aids to the 
Chas. G. Buchy sales promotion. The 
company features and vigorously pro- 
motes the item that is talked about in 
the commercials. Calling the specific 
product on each broadcast the “Fred 
Waring Featured Item,” all Buchy 
salesmen, in both personal and tele- 
phone contacts, are required to discuss 
the item with each customer. 

Use of this tie-up over a long period 
of time has resulted in identifying the 
Buchy company with the Waring show 
in its trade area. Results have been 
twofold, according to the company— 
increased sales and consumer identifica- 
tion of Buchy products with a nation- 
ally famous show. In fact, the company 
teported that “we have promoted the 
Waring featured item so strongly that 
some of the people in the area think we 
are actually the show’s sponsor.” 
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Sales records indicate the effective- 
ness of this method of using a network 
broadcast. The Buchy Packing Co. has 
experienced a 20 per cent average in- 
crease in sales of the featured items. 
In some cases it has doubled normal 
sales volume of a specific item when 
tied-in with a Waring broadcast, as ex- 
perienced in a recent promotion of pic- 
nics. 


Sales Increased 20% 


How does this company do it? Mr. 
Buchy explains: “We simply take in- 
formation and material furnished us by 
the meat educational program and ap- 
ply it to what we have to sell.” 

In the case of using the Fred Waring 
Show, the Buchy company is furnished, 
as are all participants in the meat edu- 
cational program, advance copies of the 
actual commercials read on the broad- 
casts. The list of products to be fea- 
tured is supplied approximately a month 
in advance, and copies of the commer- 
cials are provided. a week prior to use. 
With this advance information it is 
simply a matter of planning and ac- 
cumulating the necessary supplies for 
concentrated effort on one product. 


Buchy has also used the “Waring 
featured item” method to sell large 
supplies of slow moving meats. As these 
products accumulate, Waring commer- 
cials are watched for the day they will 
be featured. Buchy salesmen then pro- 
mote these products to the retailers, at 


a price averaging lc under the current 
market, in units of 100 lbs. 

The reverse price situation has also 
proved effective. Last Easter Buchy 
used the Waring show to promote hams 
and, two weeks before Easter, raised 
its price to equal or above the firm’s 
highest competitor. It sold out its en- 
tire supply. 


To further tie-in with the MEP, the 
company, three years ago, repainted its 
truck fleet, changing the colors from 
blue to red, to identify it with the In- 
stitute’s red background advertising 
appearing in national magazines. Each 
truck also carries a slogan developed 
by the Institute—‘A Meal Without 
Meat Is A Meal Incomplete.” At the 
same time, the company started using 
a red background on 16 billboards spot- 
ted at high traffic points in its trade 
area. 

These billboards are the only con- 
tinuous brand type advertising used in 
past years. Two are painted and are 
changed twice yearly. The 14 poster 
boards are changed monthly and the 
company attempts to have the illustra- 
tion coincide with those appearing in 
the Institute’s Life magazine advertise- 
ment. At times these illustrations have 
been so closely related that the Buchy 
company has received complimentary 
comments from other packers on the 
coincidence. 

Working with the home economics 
teachers in schools is another part of 
the meat educational program Buchy 
uses to advantage. In the past year the 
company has distributed the Institute’s 
beef kits to home economics teachers-in 
18 high schools in a five-county area. 

These kits contain eight color charts 
illustrating the cuts of beef and the lo- 
cation of each on the carcass of the ani- 
mal. Each kit includes a master sheet 
for the instructor and quiz sheets for 
the students. With these kits the com- 


(Continued on page 24.) 
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T 12 p.m., when Chicagoans were dousing their lamps 
Ae the night, a light went on in the bedchamber of 
Arthur Libby. He shuffled to the pitcher and basin 
to wash the sleep from his eyes. At 2 a.m. he reached the 
Jackson st. market to buy six cows. That was the daily 
capacity of the slaughterhouse he founded in 1868, along 
with his brother Charles, and Archibald McNeill. Those 
three had resigned from Hancock’s Slaughter House to 
nail up the sign of Libby, McNeill & Libby at Sixteenth 
and State sts., near the shore of Lake Michigan. 


If Arthur Libby never dreamed the full consequences 
(as founders traditionally never can), he was the first to 
envision canned meat as a big business. His vision was 
more than the Chicago fire of 1871 could erase. The follow- 
ing year Libby introduced the first successful American 
canned meat. The can, tapered like a section of the Wash- 
ington Monument, was Libby’s own handiwork. The meat 
was corned beef. 


Some Americans had already been nibbling at canned 
food for 53 years. But canning was small local business 
and meat canning a small fraction of it. In 1819 New 
Yorkers had seen a few oysters, fruits, meats and vege- 
tables in glass, packed by Thomas Kensett and Ezra Dag- 
gett. Two years later William Underwood (a name later 
to appear on devilled-ham labels) had bottled fruits and 
berries in Boston. Then Kensett patented a tin can, but 
14 years of trial and error lapsed before he adopted it, as 
did Underwood, in 1839. 

Milestones of progress were many miles apart. But a 
few backyard engineers fussed with rickety inventions 
that might speed the canning business later. Isaac Win- 
slow may have gasped at Matthias Baldwin’s “Old Iron- 
sides” puffing along the Camden and Amboy Railroad, be- 
fore he tried to cook corn in a closed steam kettle in 1843. 
Four years later Allen Taylor patented a machine-stamped 
tin can, while Henry Evans was hammering out parts for 
a “pendulum press” to shape can tops and bottoms semi- 
automatically. Canning plants opened fn Maine, Mary- 
land and California. Cans were packed with fish, fruits 
and vegetables, but very little meat. 


Then canners began to visit the butcher. The Union 
and Confederate armies were buying canned meat or any- 
thing that bore the name. Yet, few civilians saw any hope 
for it on a pantry shelf. Two men saw its value in the 
quality market. One was Boston’s William Underwood, 
son of the pioneer canner, who began. to pack his com- 
pany’s choice devilled-ham in 1867. The other was Arthur 
Libby. 

Libby, McNeill & Libby’s corned beef, first canned in 
1872, provisioned the family picnic, fed the unexpected 
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guest and the husband groping for a midnight snack. Its 
four-sided tapered can was a functional design. You 
didn’t have to spoon the meat out of it. You opened it at 
the base, punched a hole in the top to break the vacuum, 
and the beef loaf slipped obediently out. This became the 
standard corned beef package for two generations. 


Libby packed things in round cans too. One of them, an 
1880 can of tripe, was opened recently. A family of experi- 
mental rats nibbled five-gram meals of it for 20 days, and 
lived out their life spans in robust health. Under a micro- 
scope, the tripe measured up to bacteriological standards. 
The label was handsome—a foliated design of medals 
which Libby had won at international expositions, setting 
off the brave inscription, “Choice Tripe—the Best.” 

Libby, McNeill & Libby’s tripe and corned beef were 
made by the process which Donkin and Hall had used in 
England before, and which four decades of canners used 
afterwards. 


After loading a can with meat, Libby covered the filling 
hole with a soldered metal disc. He punctured a vent hole 
and processed until steam bubbles spat out of it. Knowing 
the can was vacuumized, he soldered the vent hole shut 
and cooked the meat to sterility. 


It was a messy routine, even dangerous. Occasionally, a 
splash of hot water might “process” the canner with his 
meat. But Libby’s men shrugged off a scalding as an occu- 
pational hazard. And during summer lunch hours, they 
cooled off in Lake Michigan, swimming naked at the edge 
of where Chicago’s “Loop” towers are today. Late after- 
noons, they dispensed spare soup bones, liver, brains, suet 
and sweetbreads which were given away free to community 
neighbors. As business grew in the ’90’s, the plant was 
filled with new products and radically new ideas. Libby 
had found the way to quality and he decided to drumbeat 
for it. He plotted an advertising campaign that won him 
an early national reputation. 

He bought space in Harper’s Weekly, the Ladies’ Home 
Journal and Youth’s Companian. He plugged “Thirty 
Varieties of Libby Luncheons” that included corned beef, 
sausage, boneless chicken, veal loaf, beef loaf, ham loaf; 
even minced meat. To catch the reader’s eye Libby hired a 
matronly beauty to model for him. Year after year, she 
clasped Libby’s canned meats to her bosom across the ad- 
vertising pages. Her generous smile may have been as 
widely ogled at as Lillian Russell’s. 

Libby had another advertising medium, 2% by 4 in. 
cards, which he distributed to the consumer via the grocer. 
They were antecedents of the comic strip. Children col- 
lected them to paste in their scrapbooks. They tucked 
them in mirror frames, pasted them on the bedroom wall 


The meat canner’s conquest of quality began in the 1870’s with Arthur Libby and Philip Armour. 
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and furtively routed them from desk to desk in the 

room. American youth became a ubiquitous band 
of little Libby agents. A typical Libby card represented 
an apple-cheeked infant tucked in, asleep, with a squad- 
ron of winged corned beef cans droning about its head. 
The caption was: “Childhood’s happy hours dreams of 
Libby, McNeill & Libby’s Cooked Corned Beef.” Others 
were almost devoutly educational. One series, for exam- 
ple, brought Shakespeare up to date. Small fry could 
read the Libby production of the balcony scene from 
“Romeo and Juliet.” Juliet (from the balcony): “How 
come’st Thou hither, Romeo, and wherefore? If any of 
my kinsmen find Thee, they’ll murder Thee!” Romeo 
(below): “I have night’s cloak to hide me from their 
sight, and I would adventure much to bring thee, Love, 
such merchandise as Libby, McNeill & Libby’s cooked 
corned beef.” 

Some of Libby’s Shakespearean productions were out- 
and-out blood and gore, and Victorian mothers may 
have been righteously horrified to find little Buster’s 
imagination whetted by such gruesome stuff. Witness 
act 3, scene 4, from “Macbeth.” It presents the Scottish 
king trembling before the vengeful ghost of Banquo, 
once foully murdered by the dagger of Macbeth himself: 
Macbeth: “Hence, horrible shadow! Unreal mockery, 
hence! It will have blood; they say, blood will have 
plood! Nay, nay, offer it a can of Libby, McNeill & 
Libby’s cooked corned beef!” 

And so the name of Libby became a household word, 
and with it the canned meat business emerged from a 
dark age. Canned corned beef became a thing of honest 
quality. Advertisements in Harper’s Weekly and the 
Ladies’ Home Journal were building a paying business 
in the upper-class market. Meanwhile, progress was 
mechanizing the Libby plant. First arrived a device to 
compress the meat into cans. Then hand soldering of 
corner seams became a dead art. An automatic solder- 
ing machine saved Libby $50,000 the first year it ran. 
An 1899 advertisement found Libby’s celebrated model 
demonstrating an oblong can that opened with the twist 
of a key. Libby was mixing a recipe for corned beef 
hash as a delicacy for the mobilized dining salons of 
the Pullman Company. Old stationary retorts were dis- 
mantled and scrapped to make way for rotary pressure 
cookers. This was prosperity, and other packers built 
canning lines to share it. 


Libby’s early exploits may have shown that there was 
room enough for competition, enough, even, for the 
irrepressible ambition of the industrial titan who en- 
tered the canning field six years after Libby. Philip 
Danforth Armour introduced his canned meat line in 
1878. 


Born a Mohawk Valley farm boy Armour had risen, 
not from the ground floor, but from the ground itself. 
He rose to such a stature that he has since deserved the 
title of “hog butcher to the world,” which Carl Sand- 
burg created to describe the entire city of Chicago. 
When Armour began to slaughter hogs in Chicago, Cin- 
cinnati was called “Porkopolis” no longer. His genius 
had first appeared in the far West. While money-mad 
Californians futilely panned for gold in mountain 
streams, Armour had made a fat profit selling them 
sluiceways. He came back from the West with more 
gold in his pocket than most anyone who mined for the 
precious metal. 





He later became a meat packer by the same token 
that he had been a gold miner. This “hog butcher to the 
world” was actually no butcher at all. Armour was 
essentially a businessman, as ruefully testified a beefy 
Irish butcher who once asked Armour for a job. Stand- 
ing with his hat on, the butcher told the executive about 
his skill with a knife until he was brusquely interrupted. 
“Take off your hat and let’s see what’s wrong with your 
head,” Armour snapped. “I want a man who can 





The National Provisioner—May 22, 1948 













Old Time Prints 
Show Ads of 
Fifty Years Ago: 
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Wilson Packing Cos 
COOKED CORNED 
BEEF 





HOW HANDY WHEN YOU MOVE 








No! Skobeleff. Our rifies were the best, we had plenty of ammunition, but we 
had used our last can of WILSON'’S BEEF—and Plevna fell!!—Osman Pasha. 
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THE CHAMP 
If you have a product that’s at 
the top, don’t relax for a minute; some- 
one might slip in a haymaker. If your 
product is a contender for the crown, give it loving care. 
DANIELS has the best in packaging talent to help put 
your meat in the championship class. 
A wrapper that’s made of just the right material 
and has that well designed 
appearance has won the first round. 
There is a DANIELS product to fit your needs in 
Transparent glassine © snowdrift glassine @ Superkleer tre 
glassine elard pak @ bacon pak e genuine grease-proof e 
sylvania cellophane e@ special papers, printed in sheets and + 
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slaughter my hogs with . pencil.” 

r’s great strokes of genius 
Beaeyese a on paper, not the killing 
oom floor. A man who thought in 
erms of mergers and promotions, Ar- 
imour was the right man for his time. 
Yet he feared he was not the right man 
for times to come. If he slaughtered 
hogs with a pencil, he believed that the 
future industrialist would slaughter 
them with a slide rule and protractor. 
Tomorrow’s industrial genius would be 
a technical wizard. 

This belief crystallized into a great 
decision, one Sunday morning, as Ar- 
mour sat in church listening to a ser- 
mon by the Rev. Mr. Frank Gunsaulus 
on the theme. “If I had a million dol- 
lars.” Gunsaulus avowed he would use 
such a sum to found a non-denomina- 
tional school for technical training. By 
the time the sermon had ended, Armour 
_who championed religious tolerance 
gs well as technical skill—had decided 
that he would spend the sum the same 
way as Gunsaulus. Armour, moreover, 
had a million dollars. Chicago’s Ar- 
mour Institute stands today as a me- 
morial to a mind where religious and 
jusiness philosophies met in one of 
Armour’s greatest mergers. But if Ar- 
mour’s vision of tomorrow’s technically 
trained industrial czar was true, he 
was looking towards a tomorrow yet to 
come. The typical modern industrialist 
is a technician no more than Armour 
was a butcher. He hires the technical 
wizards to work for him. And there is 
plenty of evidence that Armour, in his 
own day, kept alert technologists on his 
payroll. The Chicago plant of Armour 
and Company became a model of 
progressive science in meat packing. 


Armour bought the plant in 1867 
while working as a partner of John 
Plankinton, a successful Milwaukee 
packer. He moved to Chicago to man- 
age the new plant in 1875, the same 
year an austere New Englander named 
Gust Swift entered Chicago and the 
meat business. The Chicago plant must 
have been Armour’s greatest pride at 
that time. Only a year before, the first 
chill room had been installed there, to 
nd the day when slaughtering was 
strictly a wintertime operation. Other 
sientific advances followed. Armour 
installed a mechanical hog dehairer, 
and worked out a large scale killing 
and cutting operation which approxi- 
mated the method used today. He spent 
enormous sums on plant sanitation and 
joined the early movement for govern- 
ment meat inspection. As the reputa- 
tion of Armour meats grew, the influx 
of livestock from the Southwest to Chi- 
tago abattoirs became a mass migration 
that history before or since has never 
sen. Armour ended this colorful pag- 
tant with another stroke of technical 
ficiency, as he harnessed America’s 
expanding railroad system to carry 
livestock from plains to stockyards. 

Armour, moreover, used science in 
another phase of his business—to ex- 
jlore the anatomy of livestock for by- 
products. He began to manufacture 
werything from glue to pharmaceuti- 
cals, tennis racket gut to fertilizer. It 
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was almost a fetish with him to try his 
hand in diverse fields of production, to 
see how far the great name of Armour 
could carry him. And it was only a 
matter of time before his multi-faceted 
mind should turn to share the oppor- 
tunity which Arthur Libby had seized 

-meat in metal cans. 

Armour saw a vast opportunity beck- 
oning the meat canner. He saw tomor- 
row’s pantry shelf stocked with a com- 
plete rank and file of main course 
menus made to order. He saw tomor- 
row’s housewife scanning the shelf a 
few minutes before dinner time, with 
a wider selection of tasty viands than 
she could find at the butcher’s. Canned 
meat, as Armour saw it, added a new 
layer of production to the entire indus- 
try. He planned to sell everything in 
cans he sold fresh, and he virtually did. 

By the time of his death in 1900, his 
canned meat catalog itemized the whole- 
some flavors of 63 different canned 
meats. Most every meat recipe appear- 
ing on American dinner tables was 
packed in cans under Armour’s “Helmet 
Brand” or “Veribest” label. There are 
few canned meats on the market today 
that aren’t somehow related to a spe- 
cialty in the old Armour line. Aside 
from standards items, Armour canned 
frankfurter bratwurst, hamburger 
steak with onions, boned turkey, boars 
head, and brawn. Bearing French la- 
bels, his products crossed the counter 
in Parisian food shops. Armour labels 
were everywhere. 


His Influence Continued 


Armour’s death in 1900 was not the 
death of his influence. Armour’s theo- 
ries have filtered through the develop- 
ment of his firm’s policies ever since. 
The company’s current “Pantry Shelf 
Meals,” today’s largest volume canned 
meat line, offers the housewife a wide 
range of main course menus to stock 
on her pantry shelf. The company is 
urging retailers to display this line in a 
separate canned meat department—a 
logical extension of its founder’s philos- 
ophy. 

Throughout the early 1900’s, Ar- 
mour’s oval “Veribest” label assailed 
the eye of anyone who read Munsey’s 
Magazine, McClures, Harper’s Bazaar, 
Cosmopolitan, and the Ladies’ Home 
Journal. Readers rushed their pet 
recipes into the mail to win a share of 
the $5,000 which Armour offered 
monthly in cash prizes for economy 
menus. They were seduced by coupon 
offers of six dinner spoons, initialed in 
silver. They garnished the kitchen wall 
with Armour’s society girl calendars 
which carried sketches of prim Vic- 
torian beauties conceived by fashion- 
able artists of the day. Armour ad cam- 
paigns grew with the growth of pro- 
duction—and competition grew too. 

In 1890 a Cudahy Packing Co. sien 
was painted over two old ones, on the 
walls of a building in South Omaha. 
Sir Thomas Lipton, the British tea 
merchant, had once traveled there to 
raze the building, long before he ever 
raced for yachting trophies. A pork- 
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The DOOR that helped make quick freezing possible} °° 
- «+ JAMISON-BUILT Super Freezer 


This Super Freezer Cold Storage Door is of the Stevenson overlap type A 
for service at sub-freezing and sharp freezing temperatures. It is far 
superior for ice cream hardening rooms, frozen food storage, low-tem- 

perature test rooms, and similar applications. Hardware of extraordinary 
strength and unusual design is used on these doors. 
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ROLLER 
FASTENER 


Specially designed 
for use with Super 
Freezer doors. A tight 

seal is provided by 
compressing the gas- 

ket against the casing. 
























ADJUSTABLE 
SPRING HINGE 


An easily adjusted 
spring hinge. To in- 
crease gasket com- 

pression, loosen 
adjustment nut. To 
decrease compression, 
tighten adjustment nut. 


DOOR FRAME CASING~ SEAL 


Standard models of this Jamison-built Super Freezer Door are available 
in a wide range of sizes. Should you require special types or sizes, we are 
equipped to build them to any specification. Write for the address of our 
nearest branch office or send for complete catalog to Jamison Cold 
Storage Door Co., Hagerstown, Maryland. 


ete 


HAGERSTOWN, MARYLAND, U. S. rai 


SEITE MEAL exons 








‘The Oldest and Largest Builder of Cold Storage Doors tn the World. L 
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ee ning? 2) What plant additions are you 
ible Provisioner Surveys Current and Planned now making? 3) What operations do 
° ‘ a - you intend to add to your present ones 

Construction, Expansion, Modernization _ i: the near future? 
Replies were received from 1,963 
er of Meat Packers, Sausage Manufacturers | rms—a 53.5 per cent return. Of these, 
904 or 46 per cent were planning addi- 
N EXCLUSIVE survey of the na- which asked the following questions: tions, as compared with 45 per cent in 
pe tion’s meat packing and sausage 1) What plant additions are you plan-_ the previous survey made during 1946. 

manufacturing companies,  recentiy 














ir 
completed by THE NATIONAL PrRo- 
- VISIONER, indicates that new construc- TABLE I—ANALYSIS OF 904 REPORTS FROM PROCESSING PLANTS 
| tion, expansion, modernization and PLANNING PLANT ADDITIONS 
equipment purchases by the industry + oy 
have been substantially accelerated dur- Plant Additions Requiring Renderers Against 
: “iar Sais New Construction and the Meat Sausage Grease, 
ing the past two years. This increased Necessary New Equipment Packers Manufacturers Tallow Total Survey 
yolume of building has resulted from New Plants: 
+t 1240, s . PT EE op tdacescvews segnes | 2 0 72 
availability of more machinery, equlp- Sausage Mfg. ............ RY 8 67 30 0 97 
strueti *} re. PEE ccecccrvencccecceds e. | 1 27 95 
ment, -apevgubeagpeenes pees and ° 7 aaa pp pee): 204 33 27 264 + 183.0% 
turn to more normal mal ets, opera- Nalarecmente: 
tions and distribution, with larger dollar Meat Packing : R ) 71 
. Sausage Mfg. . 32 0 as 
sales volume, it was noted. A complete Rendering . $éeeeachapees 0 18 31 
report of the survey, which is a con- _ SP ENS ‘ 33 Is 160 
sani b he PROVISIONE = Remodeling and Rebuilding...... 6 2 31 
tinuing study y iy ” ot ER be Other New Buildings................. “ 0 11 
gun in 1946, has just been published by Slaughterhouse, New or Enlarge..... 7 2 104 
I, DE cds ascawecasncceses OM 23 0 G2 
the company. Offices, Building for New............ 26 3 7 36 
Power or Boiler Plant............... 4 11 31 
Cold Storage; Cooler Space.......... : 26 1 229 
How Survey Was Made Frozen Food Lockers... . . peg 3 1 0 i4 
Loading Dock; Shipping Rm......... H 1 0 27 
The new survey shows that more Hide Cellar or Room................ { 0 5 14 
eas . GOPEGO occcccvssvececcceccsccccevese 5 6 2 13 
firms are currently adopting labor-sav- Preparing for Federal Inspec......... 4 1 0 5 
ing, cost-cutting methods; mechanizing mane See State Snepection veeeeee 3 0 ° 3 1 100.0% 
2 ° arehouse, not co) PRB ccevvsase 2 7 - 45.5% 
and stream'ining more operations; re- Miscellaneous ........... Seatgebens'ou 27 2 7 36 ee 
placing war-worn or obsolete ma- Other Additions Not Specified...... . 34 4 3 42 + 5.0% 
chinery; expanding their plants in some TOTAL Number of New mt a 
way, and developing new products, é. propre ig Peer eT es 857 153 sv 1,099 
. . avo. O 
broadening lines of processed meat New Construction .............-... 601 120 71 792 
ialties "e-S i ; No. of Firms Planning 1 
ae ame se-ctgting packages. hen CONNIE esses ® 20 17 112 
A total of 3,899 meat packers, sau- No. of Firms Reporting . 
sage manufacturers, renderers and meat ‘ a aes Sheses ac stores 676 140 88 04 
: Ini * NOTE: 792 of the 904 firms plan new construction as distinct from other types of ‘ments, 
canners in the United States were such as additional equipment for operations being added or facilities enlarged ail i 
mailed the PROVISIONER questionnaire 














Specifically, 1,099 new structures or 


TABLE II—OPERATIONS BEING ADDED OR FACILITIES BEING plant additions are planned by 792 con- 
ENLARGED cerns. Compared with 374 construction 
_ ‘aie “ " Renderers sii Increase projects reported in the 1946 survey, 
perations Being or eat ausage Grease, ota ver fe te . : . . 
Facilities Being Enlarged Packers Manufacturers Tallow Reported 1946 this is almost three times the numbe1 
Killing Facilities: being planned then. (See Table I for 
Killing Floor, New............. . 68 s 2 i i , i 
Killing Floor, ts ae hie third DO 0 0 detailed infor mation.) 
Sanghteriag, Het s 1 e This time there are 264 complete new 
Total .........:. isgncanedaavoclll 9 2 152 90.0% plants planned: 72 for meat packing, 
© Theory deeeseceesceesces 5 0 0 3 97 for sausage manufacturing and 95 
tefrigera tion : : s . 
als Storage . oi Taal il 6 0 16 290.0% for rendering—practically three times 
Freezers .... ee ee 41 5 2 45 53.3% C , ; ravi =» enr. 
Be aca oe rte ssonesse ss | : 4 the 90 new plants in the previous sur- 
to ny MEE esse vesasdgesvcdess . 8 0 0 vey. 
EE 60 6-5 4 ‘ . 168 19 1 91.6% ° ° ia loll 
Miscellaneous Pees Pati ek ae 6 0 23 28 0% The survey indicates that 160 existing 
‘otal Coolers . iws havea éeaeeu 205 " 73 . & +L 
Cutting and Boning...... inde . 21 1 1 23 91.6% plants will be enlarged: ‘1 meat pack- 
Process Pre-Pked. Fr. Meat........_. 8 2 0 10 66.7% ing plants, 58 sausage manufacturing 
Curing Facilities: (New or Enlarge) 38 5 0 43 65.4% . j we 
ne oe ee Sanaa p-» : 4 -~ = -e plants and 31 rendering plants—2.35 
Boiling Hams ........ ance a 5 0 17 88.9% times the 1946 number. 
Baking Hams ........ 5 2 0 7 
Baked Meat Loaves..... 23 3 0 26 117.0% There are 31 or 20 per cent more 
_ ~~ a a . m plants that will be remodeled or re- 
Kitchen, New ...... eS 15 built to modernize them. 
Kitchen, Enlarge ... a : 39 33 : 1 
Total Sausage Projects 184 100.0% Meat packers plan to build 67 new 
Cunning: Re ” e and enlarge 26 present sausage manu- 
Me POSCCCS .ccce cane ° P, 0 48 23.0% : : 
tees * et ° 4 > 3 facturing plants. They are expanding 
—. reeees seseees : 3 3 0 6 to include rendering—they plan to build 
endering : 77 ; ; 
Rendering 4 mss 7 on 9 - se? aT.7% 67 new rendering plants (four times the 
Senmering ond Refining Lard. 12 1 13 last survey) and will enlarge 13 present 
ack gy Bxpeller ..... ua ° é i . 
prveue Crackling Press... 4 1 100.0% rendering plants. 
Jookers or Melters. ey ‘ 3 0 21 24 167.0% “14; 
Solvent Extraction Eapt....... 6 6 200.0% Sausage manufacturers are building 
|S te 4 30 complete new sausage plants (7% 
Miscellaneoust .......... Se. a 3 5 23 times the previous survey) and 32 more 
tTwo each: Casing processing; Tripe processing; Glue mfg.: Fertilizer mfg.; Mixed feed line; will enlarge their present sausage 
otato chips; Lard Packaging: Dried beef. One each: Shortening mfg.; Soap mfg.: Hog bs 
scalding; Corned beef; Meat grinding; Deodorizing unit: Overhead rails. plants. 
TOTALS BY GROUPS..... we 138 a 1.050 Renderers plan 27 complete new 
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The way to better, faster, lower 


cost sealing of all sausage bands 


Priced at only $17.50, this gun type band 
sealer costs so little it can be used with 
profit by any plant to do a handsome speedy 
banding job that displays bands to best 
advantage. Heated jaws seal bands 
quickly, tightly and perfectly with a flick of 
the finger. Designed by sausage experts 
for practical banding, built by Great Lakes 
for long useful service, this sealer handles 
any heat-seal band on any sausage, right 
on the stick. Order now! 


GREAT LAKES SrA" & 


2500 IRVING PARK ROAD, CHICAGO 18, ILL. 











Meat Education Program 


(Continued from page 17.) 


pany included an average of 75 of th 
Institute’s 22-page booklet “Basic Beg 
Cuts” for use by each student. In adgj. 
tion to furnishing a small color jllyg. 
tration of the charts contained in the 
beef kit, the booklet includes informs. 
tion on cooking and carving beef. Pres. 
ent incomplete plans of the company 
would provide for the same distributig, 
of the Institute’s pork kit and smalj 
pork booklet. 


Furnishes Mat Service 


Through the MEP the company has 
made available to the local newspaper 
a complete advertising mat service of 
more than 330 illustrations for the uge 
of advertising retailers. Plant bulletip 
boards are posted with reprints of Ip. 
stitute color advertising, press releases 
and general meat information to keep 
plant employes informed of the com. 
pany’s participation in the program. 

Mr. Buchy considers the stimulating 
effect of this program on his salesmen 
as unmeasurable profit. The salesmen 
themselves are proud that their com. 
pany is a part of a nationwide meat ad. 
vertising program and this participation 
is kept constantly before them and their 
dealer customers through use of the In- 
stitute’s participation seal on all com- 


THE CHAS. G. BUCHY PACKING 
Particspant ) Buchy’s PRIZE BRAND Meats 


coo ou GREENVILLE, OHIO 
tduc ational 
trung Program 




















CONTAINERS 
for the Meat Packing Industry 











Government Solid Fibre Export Cases 
V2s-V3s-W5s Weatherproof Grades 


Domestic Solid Fibre Cases 
Highly Moisture Resistant 
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pany stationery and invoices. It is also 
sustained through daily verbal contact 
with the salesmen and by insisting that 
any store posters and other point-of- 
sale material provided by the MEP be 
installed by the salesmen and not mere- 
ly left with the retailer. 


The company is active in the general 
promotion of meat and packinghouse 
products that have no direct tie-in with 
the meat educational program. This ac- 
tivity is used as a method of providing 
continuous information to the consumer 
on the goodness and nourishment of 
meat and meat products. Foremost 
among these is the company’s close co0- 
operation with the home economists of 
the Greenville Power & Light Co. and 
the Greenville High School in promot- 
ing the use of lard. The company fur- 
nishes free the lard necessary for the 
cooking schools and cooking classes of 
these organizations. 

The Buchy company is located in 4 
rich agricultural area and buys all hogs, 
calves, lambs and 50 per cent of its cat- 





tle from local farmers. This results in 
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se cooperation with stock raisers and 


lo posegen 
the company facilities and pen stock 


are used by stock judging classes from 
Sic Beet # the schools in the area for practice and 


D Of the 


In addi. instruction. The company buys some of 
or illus. I the prize cattle each year at the Drake 
1 in the jm County Fair. ; : 
nforma. The company this year is beginning 
f. Pres. & distribution to its better accounts of 
‘ompany J neon window signs calling attention to 
ribution  Buchy’s Prize Brand Meats. 

d small George J. Buchy, as a member of the 
Institute’s advertising planning commit- 
tee, has had an active part in the devel- 
opment of the meat educational pro- 

any has —& gram. Participating in monthly meet- | 

vspaper fp ings of this committee, Mr. Buchy can | 
rvice of [gather advertising information from | 
the use advertising specialists from companies 
bulletin —§ of all sizes. His reaction is summed up 

: of In. & in his statement: “I always come home 

releases ™ with some valuable information. It pays 

to keep —§ me to go.” 

ie com. Mr. Buchy is convinced there is merit 

ram, in the meat educational program aside 

ulating [§ from the specific use his firm makes of 
lesmen & it. He would like to see the program ex- 








‘lesmen ff panded to the point where every packer “VOTATOR” is a registered trade ° 
r com. — in the country participates. “The more k. It li ly t aadie af ° 
eat ad- packers participating, the more all of us mark. app aes On y to pr uc 0 ° 
ipation & will get out of it,” he said in discussing the Votator Division of The Girdler . 


id their —f the general overall effect of the MEP. 
the In- “I believe all packers should get to- 
ll com- —§ gether behind the meat educational pro- 

gram. We should have had a program 
CKING like this long ago,”’ he added. 


Corporation. It represents many ° 
years of experience in the food, chemical and ° 
petroleum industries. It stands for high quality ° 
standards of manufacture often embodying ~* 














oa unique and exclusive improvements. To be , 
= certain of the real thing in VoTaTor apparatus, ° 
. Survey of New Construction deal only with an authorized Girdler repre- + 
ee (Continued from page 23.) sentative. The wide range of VoraTor products . 
—— Jj plants (seven spews previous survey) which have been developed include apparatus, ~* 
— and 18 more will enlarge plants. equipment, and plants for: : 
— Other kinds of new additions to pres- 
a ent plants that show the biggest in- ° 
we crease over the 1946 report are: | Manufacturing Margarine ° 
= Slaughterhouses ...104 2 times '46 survey | e 
— Smokehouses . geen ae 9 times °46 survey sits 
| Otten buildings for new. 36 2.6 an 46 sapeey Chilling Lard ® 
Boiler or power plants.... 31—1.2 times ‘46 survey | — . . e 
7 Many firms are increasing slaughter- | Deodorizing Edible Fats and Oils y 
is also ing capacity; 152 are building new or | Crystallizing Chemicals ‘ 
‘ontact enlarging killing floors, compared with : ; ‘ 
g that § 80 in 1946. This will increase other | Cooking and Cooling Starch 
int-of- operations all along the line. Refrigera- . . P . 
EP be tion will be doubled; working areas will Hydrogenating Edible Fats and Oils ™ 
mere- be enlarged for such operations as cut- Slush Freezing Fruit and Vegetable Purees ‘ 
ting and boning, curing, ham boiling, ’ ° 
— sausage manufacturing, rendering, Manufacturing Stearate Grease ° 
rhouse bacon slicing and meat canning. (Table Processing Plastic Cream . 
n with Il shows breakdown of these data.) ’ 9 e 
iis ac- In the period covered by the survey Aerating — Emulsifying — Molding . 
viding 171 new businesses have been estab- 
sumer lished in the industry, and 75 have 
— THE GIRDLER CORPORATION, VOTATOR DIVISION 
ae LOUISVILLE 1, KY. 
sts : NEW KINGAN SHORTENING 
>, an : : 
comet Kingan & Co., Indianapolis, is mer- 150 Broadway, New York City 7 
fon. chandising a new shortening developed , . 
é the especially for commercial users, Kingex, 2612 Russ Bidg., San Francisco 4 505 Forsyth Bidg., Atlanta 3 
os as the “successor to prewar types of 
bland, all-purpose shortenings.” It is 
x available in 50- and 100-lb. drums and 
he : in 380-lb. tierces. Kingan is also cur- 
. ne rently promoting its new Seafoam, an | 
its a all-purpose shortening, and Tasti- 
Creamed Lard. 
1948 
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THERMOSTATIC CONTROLLED "wg 


SMOKEHOUSE 
HEATER 


LIPTON @ 


SMOKE UNIT 









Patented in the U. S. 
and Foreign Countries 


“Revolutionizes the Smoking Process” 





@ WHAT OUR CUSTOMERS 
SAY AND WHY THE UNIT PAYS 
ITS COST IN A VERY SHORT 
TIME: 


1. Eliminates fire hazard. 
2. Sawdust bill cut in half. 


3. Delivers clean smoke at 
the rate of 500 cu. ft. per 
min. 








4. Eliminates need for 
cleaning smokehouse 
walls. 


5. Provides good circulation 
of smoke to all parts of 
house. 


6. Permits better tempera- 
ture control and less 
shrinkage. 

7. Saves materially on 
clean-cages and _ trees, 
since no creosote is de- 
posited on them. 


8. Smoked products have 
better, more uniformcolor. 


9. Eliminates streaking and 
spotting of product. 
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The LIPTON SMOKE UNIT gives you distinct benefits such as 
increased sanitation, no sparks in houses, improved quality of 
product. It delivers revolving washed smoke giving perfect 
distribution in the house and produces better tasting products 
by washing the impurities from the smoke. Saves cleaning 
expenses by eliminating deposits of tar, soot and resin on walls, 
cages, doors and products. The unit may be connected to 
several houses and used without or with 


The LIPTON SMOKEHOUSE HEATER —This gas heater gives 
perfect control of temperature in the house through thermostatic 
regulators and does away with dangerous open flames in the 
smokehouse. It assures uniform temperatures throughout the 
house and complete circulation of heat and smoke, regardless 
of weather conditions and outside temperatures. Smoking time 
and shrinkage are considerably reduced. 


The combination of the LIPTON SMOKE UNIT and the LIPTON 
SMOKEHOUSE HEATER solves the problem of making the 
smokehouses not only sanitary and clean, but also fireproof. 


LIPTON SMOKE UNIT shown above is equipped with our auto- 
matic sawdust feeder. This feeder will increase efficiency to a 
considerable extent, as it distributes the sawdust evenly and 
frees the operator for other duties. 





Use Our Extensive Experience in All Your Smokehouse 


Problems. Available to You with no obligation on Your Part. 


MARTIN H. LIPTON CO., INC 


32 Tenth Avenue ° New York 14, N. Y. 
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George Heil, jr., Succeeds 
Father as Head of Company 


George L. Heil, jr., vice president and 
treasurer of the Heil Packing Co., St. 
Louis, Mo., has 
been elected presi- 
dent of the com- 
pany, it was an- 
nounced recently. 

He will succeed 
his father, George 
Heil, sr., in this po- 
sition. Mr. Heil 
founded the com- 
pany and has de- 
voted many years 
of his life to estab- 
lishing and build- 
ing up the firm. 
Both father and 
son are well known 
to the meat pack- 
ing industry. The latter is a past presi- 
dent of the National Independent Meat 
Packers Association. 


G. L. HEIL, JR. 


Wilmington Provision Co. 
Reorganized by A. Goldman 


The Wilmington (Del.) Provision Co. 
recently announced the completion of a 
refinancing plan under new manage- 
ment. Abe Goldman, newly elected 
president, disclosed that a judgment in 
the amount of $204,000 plus interest, 
held by the Wilmington Trust Co., has 
been satisfied and that Goldman is 
now the sole owner of all of the common 
and 75 per cent of the preferred stock 
of the company. The suit for receiver, 
which was filed several weeks ago in the 
court of chancery, was withdrawn with- 
out prejudice on a motion of the plain- 
tiffs which stated that a report of an 
auditing firm had disclosed that the 
company was not insolvent and that at 
a meeting of preferred stockholders, 
representing 1,800 shares out of 2,750 
outstanding, it was agreed to accept $50 
a share for the 1,800 shares. 

Other officers and directors of the 
newly reorganized company are: Sidney 
Fruchbom, secretary and treasurer, and 
Harry Alexenberg, a member of the 
board of directors and assistant general 
manager. Goldman said the plant had 
continued to operate and the 300 em- 
ployes now work six days a week. 


New Plant at Elkin, N. C. 


Irvy N. Johnson, president of Yadkin 
Valley Packers, Inc., Elkin, N. C., re- 
cently announeed that the newly incor- 
porated firm is constructing a $102,000 
addition to the plant formerly operated 
as Johnson Meat Processors at Elkin. 
A locker plant is also being built to be 
operated in conjunction with the project. 
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Stahl-Meyer Announces 


A number of changes involving ex- 
ecutive personnel of Stahl-Meyer, Inc., 
New York, N. Y., were announced this 
week by the company, following a re- 
cent meeting of the board of directors. 


Arthur B. Hall was named vice presi- 





J. M. WALKER 


JOHN PAULSEN 


dent in charge of personnel administra- 
tion and industrial engineering. He was 
formerly a senior associate in the per- 
sonnel management service and for ten 
years previously held various industrial 
relations and engineering posts with 
the Johns-Manville Corp. 

John P. Paulsen was elected secretary 
and general auditor. He was formerly 
general manager of the Peoria Packing 
Co., since 1944 a subsidiary of Stahl- 
Meyer, and held the same position for 


Executive Appointments 


the ten years prior to the acquisition by 
Stahl-Meyer. 

John M. Walker, formerly secretary 
and comptroller, was elected treasurer 
and comptroller of the company, filling 
the post made vacant by the recent 
death of Edward C. Hartman. Mr. 
Walker has been with the company in 
various administrative positions since 
1928. 

Roland Ross was appointed general 
manager of the Peoria Packing Co., suc- 
ceeding Paulsen. He has spent 23 years 
in the food processing industry, as 





ROLAND ROSS ARTHUR HALL 


president of Kitchen Ease Food Prod- 
ucts, vice president and general mana- 
ger of Buehler Bros., Inc., Chicago, and 
in supervisory positions with Swift & 
Company. 





A. H. Kahn, Treasurer of 


Albert H. Kahn, treasurer of E. 
Kahn’s Sons Co., Cincinnati, died of a 
heart ailment on May 18 at his home. 
He was 68 years old. His death came 
seven weeks after that of his brother, 
Louis W. Kahn, who was president of 
the company when 
he died of a heart 
disease. 

Mr. Albert Kahn 
was born in Ger- 
many and came to 
Cincinnati with his 
parents in early 
childhood. When 
The E. Kahn’s Sons 
Co. was organized 
in 1907 he was 
chosen as its first 
treasurer, an office 
he held until his 
death. His broth- 
ers and co-found- 
ers, Louis W., Na- 
than, and Eugene, died in 1948, 1936 
and 1932, respectively. 





A. H. KAHN 


Mr. Kahn’s early training in the meat 
industry was obtained from his father, 
the late Elias Kahn, in the rear rooms 


Cincinnati Company, Dies 
of the latter’s meat market where he 
and his brothers assisted in the slaugh- 
tering of animals, curing of hams and 
bacon and the making of sausage. He 
also solicited and delivered orders to 
hotels, clubs and institutions, garnering 
much knowledge of the requirements of 
this class of trade. This prompted him 
in 1927, when the modern Kahn plant 
was being erected, to establish one of 
the most complete hotel, club and insti- 
tutional meat supply departments in the 
Middlewest, which still serves many of 
the largest hotels, clubs and institutions 
east of the Mississippi River. Such spe- 
cialized planned service in the hotel de- 
partment proved Mr. Kahn an authority 
in this field and his counsel was fre- 
quently sought on problems in this and 
other important phases of the industry. 
Mr. Kahn was a member of K. K. 
Bene Israel Temple and was affiliated 
with the following lodges: Avon Lodge 
No. 542, F. and A. Masons of Ohio; An- 
cient Accepted Scottish Rite, Valley of 
Cincinnati, and Shrine, Syrian Temple. 
Mr. Kahn never married. He is sur- 
vived by one sister, three nephews and 
seven pieces. 
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Personalities and Events 











of the Week____ 


@ P. W. Stamford has been elected 
president of Stamford Packers, Inc., 
newly founded firm at Los Angeles, 
with $100,000 authorized capital stock. 
Plans are being drawn for construction 
of a modern beef slaughtering plant in 
the Vernon district, with cost estimated 
at $125,000. Other officers named are 
James Kennedy, vice president, and 
Anton Miller, treasurer. 

@ L. E. Kahn, vice president of E. 
Kahn’s Sons Co., Cincinnati, O., has 
been elected a member of the board of 
directors of the American Meat Insti- 
tute to succeed his late father, L. W. 
Kahn. ‘ 

® George H. Lincoln, secretary and gen- 
eral manager of the Standard Packing 
Co., Los Angeles, has announced that 
Eugene Lifur has been added to the 
livestock buying department of the 
company. Lifur will devote his entire 
time to purchasing live sheep and will 
assist Standard’s head sheep buyer, 
Sebastian Izuel. 

@ The Place Packing Co., Winner, Ala., 
has converted its beef plant to horse 
slaughtering operations. The firm has 
developed extensive plans for mer- 
chandising frozen horse meat to kennels. 


@ The U.S. Department of Agriculture 





All That Meat 'N No 
Potatoes! 


The world’s longest sausage! And that isn’t 
the half of it—it goes on and on right up 
to 37 ft. The idea was Kay Walczak’s of 
AFL Local 571; the manufacturer was the 
Cudahy Packing Co.’s sausage kitchen at 
its S. Chicago branch, and the occasion was 
the seventeenth annual convention of the 
American Federation of Labor Amalga- 
mated Meat Cutters and Butcher Workmen 
of America, held last week in Chicago. The 
unique feature of this Polish sausage is 
that it was stuffed in a single strand of 
pork casing. Since it was a rush order, it 
had to be stuffed, smoked, cooked and de- 
livered (unbroken and in perfect condi- 
tion) in a single day. The 25-lb. sausage 
was put on display for several moments 
before dinner, then promptly consumed. 
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Dr. Newton of Swift to Receive Chemistry Award 


The Honor Scroll of the American In- 
stitute of Chemists, awarded annually 
for distinguished service in the field of 
chemistry, will go 


this year to Dr. 
Roy C. Newton, 
vice president in 


charge of research 
for Swift & Com- 
pany, it was an- 
nounced this week. 
Dr. Newton is to be 
honored for his re- 
search achieve- 
ments and also for 
the strong influ- 
ence he has exerted 
for more than 20 
years in favor of 
increased applica- DR. 
tion of scientific 

methods to food processing. 


NEWTON 


The announcement of the award to 
Dr. Newton said in part: 


“The scientific and executive skill of 
Dr. Newton have created an enviable 
record of service. To him is due much 
of the credit for leadership in modern 
scientific food research. Dr. Newton's 
personal research has been an important 
factor. He holds many patents, of which 





those relating to the stabilization of fa 
and oils are particularly important; }, 
built up an outstanding research de. 
partment for his company; and Swift ¢ 
Company’s broad interest in full-seg) 
support of basic research on foods anj 
agriculture in colleges and universitig; 
may also be traced to his foresight, 

“In addition, Dr. Newton has a long 
record of service to scientific societies 
and research organizations. His over. 
all contributions have distinguished hip 
as one of the ablest leaders in the fielj 
of industrial chemistry.” 

Dr. Newton is a past national pregj. 
dent of the Institute of Food Tee). 
nologists and former chairman of the 
Chicago section of the American Chen. 
cal Society. He is a member of the 
science advisory committee of the nutri. 
tion foundation of the Food and Nutr. 
tion Board of the National Research 
Council, is national councilor of the Ohip 
State Research Foundation and trustee 
of the George Washington Carver 
Foundation at Tuskegee Institute. He 
joined Swift in 1924 and became chief 
chemist in 1932. In 1941 he was made 
vice president in charge of research. 

Presentation of the award will be 
made at the Institute’s fall meeting. 





has announced that Harry H. Johnson 
of Houston, Tex., has been appointed 
special assistant to the Secretary of 
Agriculture. He will be responsible for 
administration of the Department’s 
foot-and-mouth disease program in co- 
operation with the Republic of Mexico. 
In addition, he will be a consultant to 
the chief of the Bureau of Animal In- 
dustry. 


® The Harlowton Meat Co., Harlowton, 
Mont., has practically completed re- 
building of its plant and expects to re- 
open about June 1, according to W. F. 
Jacobs, president. Facilities will include 
a complete new food shop for meat and 
groceries. 

William N. Davis, formerly with the 
Zurich Insurance Co., is the new staff 
representative of the National Safety 
Council for the food and meat packing 
sections of the council. 

@® The Redmond Packing Co. has been 
incorporated at Redmond, Ore. to 


process meat. A new plant, 66 by 100 ft, 
of concrete block construction, is ex- 
pected to be in operation by the end 
of the summer. At first the company 
will handle only horsemeat, but opera- 
tions will be expanded later and the 
firm will process beef and pork. 

® The plant of the Yorktowne Packing 
Co., Towson, Md., processor and packer 
of chili con carne, has been largely de- 
stroyed by fire with an estimated loss 
of $85,000. Plans for rebuilding are in- 
definite, due to high material costs, ac- 
cording to owner John Michael. 

® Charles Jacob Walters, 74, veteran 
independent order buyer at National 
Stock Yards, Ill., for more than 40 
years, died recently. 

@® The Mouret Packing Co., Opelousas, 
La., is expanding the distribution area 
of its products to include the entire 
state and later expects to begin out-of- 
state distribution. The company recently 
completed a modern air-conditioned 
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arver If you take cracklings worth say 
- He $100 per ton on a per-unit- 
chief protein basis 
made 
h. - 
ll be and if you could take out 50 |[,% 3 
g. pounds of fat from this ton —e - - 
— saaciannal 1950 Ibs. OF CRACKLINGS 
0 ft, 
3 eX. leaving 1950 Ibs. of crack- 
el —but you would have 50 pounds of fat to sell lings, this amount would still 
pany at the market price. be worth $100 
pera- 
| the Check this with the next meat scrap buyer that 
sking comes your way. Ask him what your cracklings 
_— are worth to him with the different fat con- 
e- 
fo tents. We think he will agree with our state- 
e in ment that “excess fat that is left in cracklings 
3, ac- . . . . 
by inefficient pressing is fat you are giving 
teran away.” If you had that fat, you could sell it and 
— increase your profits. 
wie Rendering plants or departments that use 
area Expellers*, Anderson’s Continuous Screw Press, 
ro get maximum fat extraction from their equip- 
— ment and more returns from their by-products. 
" Let us arrange a meeting between you and an 
Expeller Engineer to show you the savings you Twin-Motob 
i : Super Duo 
can make with Anderson Crackling Expellers. uit 
No obligation on your part, of course. Expeller 
THE V.D. ANDERSON COMPANY 
1965 West 96th Street . Cleveland 2, Ohio 
*Exclusive Trade Mark Registered in U. S. Patent Office and in Foreign Countries. 
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NEVERFAIL 


Pre- Seasoning 
3"“DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


ae 
taste-tempting 
HAM 
FLAVOR 


“The Man Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO., INC. 


CHICAGO 36, ILLINOIS 


6815 SQUTH ASHLAND AVENU ° 


Lal 4 MAYER & SONS CO Caneda Limited WINDSOR ONTARIO 








LOOK AT UNIMELT WELD in 3 uildice 
SHELL ano TUBE EQUIPMENT! 


A QUALITY FEATURE AT 
NO EXTRA COST TO YOU! 





A smoother, stronger weld. Safer, 
surer, more homogenous, eliminating 


danger of overheating. That's what 


unimelt weld gives you; all Buildice 
manufactured shell and tube equip- 
ment, and pressure vessels are uni- 
melt welded and ASME certified. 


Consult Buildice specialists today for 
your packing plant shell and tube 


requirements. Wire, Phone, Write. | 











slaughtering and processing plant which 
has a capacity of 1,000 hogs daily, 

® The Dixie Packing Co., Arabi, La, 
purchased the grand champion baby 
beef at the recent 4-H Club and Futupe 
Farmers of America livestock show in 
the New Orleans stockyards at Arabj, 


®@ The California state bureau of megt 
inspection has directed all 
turers preparing Linguisa sausage tp 
treat the sausage so as to destroy 
trichina. The action followed the dig. 
covery of several cases of trichinosis ip 
the state. Bureau officials said some 
persons, disregarding the tag attached 
to each piece of sausage stating, “do 
not eat raw,” had become ill from eating 


| the sausage uncooked. 


| in frozen 





& © 
uitdice REFRIGERATING ENGINEERS 


COMPANY, INC. 


nvvuricruns 10 2 


2610 S. Shields, Chicago © Phone: Calumet 1100 
Branches: Terre Haute, Milwaukee, Minneapolis 
es WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES ees | 


| 
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| Restaurant Meat Purveyors 


@ J. I. Morgan, jr., was recently elected 
president of the National Cottonseed 
Products Association at the fifty-second 
annual convention in New Orleans. 


@ The American Meat Co., Los Angeles, 
has purchased the former Serv-U-Meats 
at 666 S. San Vicente blvd., Los An- 
geles. The building is being completely 
remodeled and reconditioned and will 
be opened for business about June 1, 


@ The National Association of Hotel & 
held its 
semi-annual board meeting at Los An- 
geles recently and discussed the possi- 
bility of restoration of controls in the 
meat industry. 

@ A $150,000 freezer unit at the Al- 
bany Packing Division of Tobin Pack- 
ing Co., Albany, N. Y., is expected to 
be completed in about four months, 


@ The Cudahy Packing Co. plant at 
Phoenix, Ariz. contributed $15,000 to 
the fund which is being solicited to build 
a new hospital there. It was presented 
by L. W. Stringer, Cudahy general 
manager. 


Madigan is Oscar Mayer 
Livestock Buying Chief 
The appointment of John Madigan as 
general manager of the livestock pro- 
curement division of Oscar Mayer & 
Co. was announced 
this week by G. O. 
Mayer, the com- 
pany’s vice presi- 
dent in charge of 
merchandising. 
Madigan pos- 
sesses a wide ac- 
quaintance and 
years of experience 
in the meat field, 
in addition to his 
recent experience 
foods 
merchandis- 
ing work. He 
served with major 
meat packers for 
many years, and for three years during 
the war he worked in Washington with 





J. J. MADIGAN 


| the Office of Price Administration, 


where he conducted the meat rationing 


| and pricing program. Madigan and his 


wife will make their home in Madison 
as soon as they can find suitable ac- 
commodations here. 


The National Provisioner—May 22, 1948 





manufae. | 














Fh 


Writ 
FRE] 
liga’ 
batcl 








la DERS Y | (Continued from page 21.) | YOU CAN AVOID 
baby SOY BIN | packing plant in the corn-hog West, he | 
uture | calculated, should find a copious outlet R 
Ww in | back home in Britain. For once, Sir 
abi [ Thomas’ judgment had misfired. Brit- | 
‘ | ishers preferred their lean hogs to the | 
meat | heavy corn-fed American porkers. Lip- | PLATE EXPENSE 
ufae. | ton ruefully sold the plant in 1887 to 
se to | Michael and Edward Cudahy and Philip m 
stroy | Armour. When the Cudahys bought out B Usin 
dis. | the Armour interest, they set up a tin | y g 
=e | shop and canning line for roast and | 
res corned beef. ) b 
“do TH ft In 1900, John Morrell & Co. opened e s 
ating | a canned meat department and called 
| T. H. Foster out from New York to di- 
rect it. East in Indianapolis, Kingan & 
cted ect Co. built canning lines. John Agar PLATES 
seed f° bought out a brewery on Union ave. in 
cond Chicago, converted it to a slaughter- Guaranteed for FIVE FULL 
house and purchased hogs at a rate YEARS against regrinding 
eles, BI which has since risen to half a million and resurfacing expense! 
eats a year, largely diverted into cans. Ed 
An- Clair, in the trade since 1897, went to 
tely work with his brother developing a line 
will of canned meats at the Republic Food | 
. Products Co., where he is active today, 
el & an authority on the industry’s growth. 
its 
An- Market Expanded 
A I'm Where did these meat canners find 
" u , their market? By modern standards, it 
les Shrinkage was a skimpy market, broadly scat- 
Al- Less shrinkage in | tered. To reach it the canners extended 
ack- your cooler means | three distributive tendrils three ways. 
1 to less weight loss— A first tendril reached to Great Brit- 
more profits. ain. If John Bull didn’t relish Lipton’s 
at Special X sov flour | Porkers — pes | ~ cm a large 
} to * _ | appetite for corned beef, brawn and 
uild pore 7 tongue, in six and 14-lb. tins. The Amer- plier a dol — 
= able blending and | San qanmer was at last garnering bus, | Eytdng features that no oth 
i i re : ag . er plate can offer you. They 
moisture Ferention | once taught him his art. can be used on both sides and 
properties. A second tendril penetrated the can be reversed to give you 
Here’s a low-cost | American upper crust. Here was the the effect of two plates for 
: way to improve | market which Libby and Armour had = agg Phyo} haem bec 
ief quality and save | found and exploited. Corned beef, meat | pee enol it obey They borg 
as money too. loaf and sandwich spreads had become nate unnecessary expenses of 
<> : - aga gry at aa ~ po- regrinding and replacement. 
ite luncheons. But to reach the hungri- 
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Write for generous 
FREE sample—no ob- 
ligation—try a test 
batch yourself. 


Story of Canned Meat 


pointed 
south. 
Poverty-stricken southerners bought 


food to keep alive. By 1900 can-making | 


and canning had been mechanized, low- 
ering costs to supply this market. 
Canned beef stew was a poor man’s 
comfort. Vienna sausage, tripe, petted 
meats and Georgia style hash fitted a 
rock bottom food budget. If, today, 
these products remain an economy, 
their quality has risen immeasurably 
since the old days. But their quality 
could never have been so low as it 
seemed to 





have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


FREE] it yor copy "Senne crn Pate 





2 _C-D_ < 





Upton Sinclair, a young Se cede 

author with a keen nose for corruption 
N who thought he sniffed a foul odor. 

“The Jungle,” published in 1906, spread 
ing the public impressicn that meat cans THE SPECIALTY 
ith were tin coffins for cholera-ridden live- 
on, stock. 
— Sinclair wrote a fascinating book, MFRS. SALES CO. 
is | but a monstrous exaggeration of an . 
on SPENCER KELLOGG and SONS, Inc. | evil that may have never existed in the | en, W, Mocknens 
ac- DECATUR 80, ILL | trade. If literary critics called Sinclair | 2021 Grace St., CHICAGO 18, ILL. 


| 





(Continued on page 36.) 
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CUDAHY'S 


SCECEEL 
SHEEP CASINGS 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage 


lower costs 





Cudahy’s Selected 
Sheep Casings mean 
prime quality because 
they are rigidly tested. 
Lower Costs-More Sales 
ALL Cudahy casings are 
double tested for uniform 
strength and size. This cuts 
breakage losses and also as- 
sures you of well-filled, 
smooth, fine looking sausage 
that sells on sight. 


They’re “Naturally” Better 
Sausages made with natural 





7ze CUDAHY 


TESTED FOR UNIFORM SIZE 


to give you finer appearance — 
mote sales 






casings have a 
plump, appetizing 
appearance .. . evenly 
smoked flavor...and 
sealed-in juiciness that can’t 
be imitated. 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches 





can quickly fill your orders | 


for any of 79 different sizes 
of beef, pork, or sheep cas- 


ings. Talk to one of our Cas- | 
ings Sales Experts—or write | 


today! 


© C. P.Co., 1947 


see 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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es 


FOR SANITATION 
AND LONGER LIFE! 
Switch To 


STAINLESS 





BEFORE YOU BUY 
GET QUOTATIONS FROM 


E.G.JAMES CO. 


BACON HANGERS... SAUSAGE MOLDS... 
SMOKE STICKS... SHROUD PINS... NECK PINS 
FLANK SPREADERS ... BONING AND SELECTION 
HOOKS...BAR—S AND RAIL HOOKS... 
CUTTING TABLES...SAUSAGE TABLES... 
PANS...SCALES...CORN BEEF TANKS, Etc. 


ALSO TRUCKS 
IN “STAINLESS” 





Sausage Meat 


General 
Purpose 


Dump Trucks 


Many Others 


E. G. JAMES CO. 


316 S. LA SALLE STREET 
Harrison 9062, CHICAGO 4, ILL. 
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PROCESSING . thoes 





MAKING BOCKWURST 


Bockwurst is a German style sausage 
which has always been popular in the 
spring when bock beer is plentiful. 
Bockwurst may be served with sauer- 
kraut, baked apples, in tomato sauce, 
with fried apples or cooked in a 
casserole with potatoes. It is highly 
perishable and is best handled during 
cooler months. : 

Bockwurst may be prepared by many 
different formulas. One that makes a 
very good sausage is as follows: 

5O Ibs. fresh veal 

50 Ibs. regular pork trimmings 

Veal is chopped fine with ice but not 
water. Grind pork trimmings through 
fine plate. Add ice after pork is put 
in chopper. 

Then add necessary amount of salt 
to season and following seasoning: 

8 oz. sugar 

% oz. powdered sage 

7 oz. white pepper 

% oz. thyme 

\% oz. cardamom 

3 Ibs. onions, preferably green 
3 bunches of chopped parsley 

To above meat and seasoning mixture 
add 3 lbs. of dry milk. Ready prepared 
seasonings or specially prepared sea- 
sonings as manufactured by reputable 
firms may be used, in part, in this and 
following formula. 

Seasoning is added in mixer but ma- 
chine should not be allowed to revolve 
more than twice after parsley is added 
if parsley is to be distinguishable. 

The product is stuffed in wide sheep 
casings, the size of regular wieners. 
It is highly perishable and should not 
be kept on hand. Bockwurst should be 
held just above freezing point so that 
it will not turn gray. 

Another formula which makes a high- 
ly perishable product is as follows: 

35 Ibs. boneless veal 

65 lbs. reasonably lean pork trimmings 

Trimmings should run about 65 per 
cent lean and 35 per cent fat. They 
should be frozen at least 20 days at a 
temperature which is not higher than 5 
degs. F. Enough salt is added to season 
and also the following ingredients: 

6 oz. ground white pepper 

4 oz. granulated sugar 
1% oz. ground mace 

1 oz. ground cloves 

1 teaspoon lemon extract 

8 oz. chives 

1 doz. raw eggs 

1 gal. cold milk 

Grind veal and pork through %-in. 
plate, then put in silent cutter for about 
one minute and add pork trimmings. 
Chop all together for about two min- 
utes additional. Pork trimmings must 
not be chopped so fine they will render 
to grease. Consistency should be about 
the same as high quality frankfurts. 


Add eggs and cold milk in the silent 
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cutter as well as the seasoning. Bock- 
wurst is then stuffed into sheep cas- 
ings. 


FRENCH LIVER PATE 


In making a French liver pate to be 
put up in caul fat the following mate- 
rials are used: 


0 Ibs. fresh pork livers 

32 Ibs. jowl trimmings (50 per cent fat) 
36 Ibs. fresh veal trimmings 

30 Ibs. fresh regular pork trimmings 


The livers are slashed, soaked in 
salted water and scalded for 10 to 12 
minutes; they are then ground through 
the fine plate. Veal and pork trimmings 
are soaked and scalded and ground 
through the %,-in. plate. Jowls are 
ground through \%-in. plate. Meat in- 
gredients are mixed with 10 per cent 
of broth from scalded meats, 4 lbs. 12 
oz. gelatin, 7 lbs. binder and following 


UP 
When rin/ 
G 


DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 


A car of product sold at %e 
under the market costs the seller 








$37.50; at “Me under he loses 
$75.00; at Y%e under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


It is vital to know the market 
when prices are fluctuating. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy Mar- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 




















seasoning materials: 


6 Ibs. 9 oz. salt 


4 Ibs. finely chopped onion fried in lard and 
cooled 

4% oz. white pepper 

1 Ib. 3 oz. braunschweiger seasoning 

3 oz. marjoram 

2 oz. savory 

600 ¢.c. 90 grain vinegar 


Stuff in loaf mold lined with cotton 
cloth and thick caul fat. Cook for three 
hours at 165 degs. F. and chill rapidly. 
Loaf mold cover is pressed down gently 
and product is held in cooler overnight. 
The loaf is removed next morning and 
may be wrapped in transparent cellu- 
lose or dipped in gelatine and stuffed 
in a casing. 


ITALIAN OR "HOT" SAUSAGE 


A good formula for this product is: 
60 Ibs. of beef, free of sinews 


40 Ibs. pork trimmings, half regular and half 
lean 


Chop this meat through the 1-in. 
plate and mix it with the following: 
1 No. 3 can pimientos, juice and all, chopped 
to a paste 
1% Ibs. straight ground chili pepper 
1 Ib. high grade paprika 


If the meat is fresh add 2 lbs. salt, 
but if meat is cured, the additional salt 
is not necessary. Also add the following 
ingredients: 


1 oz. ground caraway 


2 oz. coriander 
1 oz. celery 
2 oz. nutmeg 
After thorough mixing, run all 


through the 342, %, or %-inch plate, 
depending upon the fineness or coarse- 
ness of the meat desired. 


Stuff in hog casings, linked six to 
the pound. This makes possible the 
serving of two sausages on the average 
plate lunch. Put into the cook tank 
with the water at 160 degs. and let the 
temperature drop back to 150 degs. 
Cook for 30 minutes or until an inside 
temperature of at least 142 degs. is 
obtained. 

This sausage can be smoked right 
after it is stuffed, smcking for half an 
hour in a cold smoke. 

Any good bologna or frankfurt meat 
formula can be used for this sausage, 
cutting the meat coarser if desired and 
seasoning highly, with seasonings such 
as those suggested in the above for- 
mula. 


FLASHES ON SUPPLIERS 


WM. J. STANGE CO.: Ed Marum, 
sales manager, Wm. J. Stange Co., Chi- 
cago, has announced the appointment of 
Phil Jones as sales representative in 
the Pennsylvania, Delaware and Mary- 
land area, effective April 1. Jones for- 
merly represented the Visking Corpora- 
tion in the area. 


Page 33 











with true, 
tantalizing 


of 6 
flavor 


& color 


Many of the nation’s most prominent 
food producers attribute their success 
to the fine art of proper seasoning. 


In the production of chili products, 
skilled seasoning is doubly important, 
for chili lovers choose by both flavor 
AND color. Rich red color stimulates 
appetite appeal—the urge to buy! The 
tantalizing true flavor of real chili 
keeps consumers convinced—resulting 
in repeat sales! 


Our superb, uniform blends of Chili 
Powders and Peppers impart a rich, 
spicy flavor to your products which 
looks as good as it tastes. The bright 
rich red color, the true tantalizing 
chili flavor stimulates chili sales. Care- 
ful selection of fresh new crops... 
modern scientific dehydration and 
milling methods perfected through 
more than 28 years of experience and 
research ... are your assurance of un- 
varying quality in each grade, every 
shipment. 


Our Chili Powders and Peppers are 
used extensively by A.M.I. and N.LM. 
P.A. Members. Formulas, samples and 
full particulars promptly furnished on 
request. Inquiries are invited! 







CHILI PRODUCTS Veer 


S$ 
CORPORATION Moto 
1841 East 50th Street 
Los Angeles, Calif. CHIL! POWDERS * 


520 N. Michigan Ave. 
Chicago, Ill. 


* Grade names trade marked. 


Also Distributed From: San Antonio, Texas 


Houston, Texas 
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MEXICAN FOOT-AND-MOUTH QUARANTINE LINE IS 
MOVED SOUTHWARD AND OTHER GAINS REPORTED 








OST significant recent develop- 

ment in the campaign against 
foot-and-mouth disease in Mexico was 
the movement southward late in April 
of a portion of the northern quarantine 
line. The action taken was the second 
ef its kind in about eight weeks. 

The portion of the line moved is in 
the vicinity of San Luis Potosi, and the 
area thus freed of quarantine restric- 
tions is reported by the joint Mexican- 
U. S. commission to exceed 3,000 square 
miles. The action was preceded by herd 
inspections, made by commission veteri- 
narians and technicians covering more 
than 50,000 square miles. These inspec- 


| tions showed that the change in the line 
| could be made with ample safety. 


In view of various estimates that 
have been made of the nearest approach 
of foot-and-mouth disease in Mexico to 
the United States, officials of the joint 
Mexican-U. S. commission in Mexico 


| authorize the statement that the distance, 


late in April, was 328 miles. This repre- 
sents the distance from the nearest 
known place of infection in Mexico to 
the nearest point on the U. S. border. 


| The foot-and-mouth disease quarantine 


line in Mexico is considerably closer— 
250 miles from the United States. Thus 
as a safety measure there is a gap of 78 
miles at that point that the disease must 
traverse before it gets to the quaran- 
tine line. These distances are near the 
Gulf coast where Texas has its south- 
ernmost point. Farther west along the 
quarantine line the distances to the 
United States are much greater. 


Reports from Mexico show that dur- 
ing March only one small outbreak of 
foot-and-mouth disease occurred in the 
State of San Luis Potosi in the buffer 
zone, established to protect the northern 
quarantine line. The present program of 
combating foot-and-mouth disease in 
Mexico permits the immediate slaughter 
and burial of infected and exposed ani- 
mals found in the buffer zones. 

Construction is progressing on a pre- 
viously authorized section of fence be- 
tween Tamiahua on the Gulf and Tama- 
zunchale in the State of San Luis 


Potosi. This location is within the 
northern buffer zone at its eastern end, 
and the purpose is to create a barrier 
that will help protect the northerp 
quarantine line which is north of the 
fence. This area is heavily traveled, 

As a part of the current plan of com. 
bating foot-and-mouth disease in Mex. 
ico, immunizing vaccine is being applied 
to healthy susceptible animals in stra. 
tegic localities which are largely just 
south of the northern quarantine line, 
The purpose is to reinforce that line by 
creating a zone in which the resistance 
cf the susceptible animals has beep 
raised by preventive vaccinations. The 
period of protection, by the use of the 
vaccine, is approximately six months, 

Within the buffer zone between the 
quarantine and protective lines in 
southeastern Mexico, seven communities 
were reported at the end of March to 
have contained the infection of foot- 
and-mouth disease. During that month 
approximately 4,379 infected or exposed 
animals had been killed and buried in 
that area. 

The U. S. Department of Agriculture 
has continued its efforts to help cattle- 
men in northern Mexico find an outlet 
for their surplus stock, which quaran- 
tine measures now exclude from the 
United States. By the end of March, ar- 
rangements had been completed for the 
sale, for export, of all the Mexican 
canned meat delivered up to that time. 

Total deliveries for the period from 
August 1947 through March 1948 were 
about 22,000,000 lbs. Slaughtering and 
canning operations began during March 
at one new plant, at Magdalena, Sono- 
ra, and continued at four other plants. 

Officials who direct patrol activities 
on the Mexican-United States border 
reported a marked increase, during 
March, in the number of animals that 
entered the United States illegally. The 
number was 147, which is about three 
times as many as in recent previous 
menths. The animals included cattle, 
sheep, swine, and goats. The increase is 
attributed chiefly to drought conditions 
in northern Mexico. 





























TAMP POUNDER 


All stainless steel TAMP (Pounder) of much 
use to Sausage Makers in removing air 
pockets from product in stuffer before stuff- 
ing and canning. 38” high, overall, with 8” 
diameter pounding surface, and 28” long 
tubular handle. Sanitary construction—easy 
to clean—convenient to use. IMMEDIATE 


DELIVERY. Inquiries invited. 


GEORGE LEISENHEIMER CO. 


EQUIPMENT FOR THE MEAT INDUSTRIES 
984 Grand Street e 


Manufactured by 


Brooklyn 6, New York 
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S| r#e RANDALL wo. 4 MEAT MIXER 
= IDEAL FOR SMALL SAUSAGE ROOM 


n end, Sixty-five years of manufacturing experience and 








arrie . ee °° . °° 
rte technical “know-how” produced this recent addition 
of the to the famous RANDALL sausage making equipment. 
| ° o 2 ° 

se Designed and precision-made to the highest standards 

com- : 1 > . 

Mex, of workmanship, and made of the finest materials ob- 
pplied tainable, the RANDALL NO. 4 MEAT MIXER has 
a already gained wide acceptance throughout the in- 

us 
; lime dustry. 
ine by Note these important engineering features: 
stance xs 

ben e@ Eight sturdy paddles assure an even, thor- 

. The ough and uniform mixing. 
of a ~ ° 
ral @ Tub can be turned a full 45° for quick and 
a & easy cleaning. 
es in @ Made of quality materials, thus assuring long 
nities Capable of Mixing 400 pounds : ee ; ; 
ch of Meat —Thoroughly, Evenly years of satisfactory, economical operation. 

foot- SENSES. oe @ Mounted on a sturdy base. 
oil SPECIFICATIONS: : 

‘posed Tub, length 29” — Width 2634" Contact us for your sausage room equipment 
ied in Depth 2114” 


swe] } vey RT. RANDALL & COMPANY 











































-attle- Complete details and prices on re- 
outlet quest. 331-333 North Second Street Philadelphia 6, Pa. 
laran- a " Ed e? J ss : rat ® ' a 
n the kK ——— ———— a = = = = - — 8 
*h, ar- : ea ou : A AE (ANRC RA RE RE RRS I “= 
or the 
*xican em 
ras: STANcase 
from STAINLESS STEEL 
Ww 
poe EQUIPMENT 
g and 
March 
Sono- 
a MEAT TRUCKS 
ivities 
order Model No. 9 
luring 18 gauge Stainless Steel 
; that Capacity —225 Ibs. 
. The 
three 
vious Model No. 18 
-attle, 14 gauge Stainless Steel 
ase is Capacity—500 Ibs. 
itions 
—— Model No. 36 
14 gauge Stainless Steel 
Capacity—800 Ibs. 
THREE SPLENDID MEAT 
TRUCKS ruggedly con- 
structed of Stainless Steel 
: for life-time wear and 
y sparkling, sanitary service. 
; Inside surfaces are highly polished and seamless. Carefully engineered 
to provide generously rounded-corners and smooth- rolled rims. 
APPROVED BY HEALTH AUTHORITIES. Immediate delivery. 
N () | |] AY WRITE FOR DESCRIPTIVE LITERATURE 
" 7 Dealers’ Inquiries Invited 
i nie LLL MANUFACTURED BY 
SOLVAY SALES DIVISION THE STANDARD CASING CO., Inc. 
c cn snert ee enon 4: 6 " 121 Spring Street New York 12, N. Y. 
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Story of Canned Meat 


(Continued from page 31.) 


a “realist,” others acquainted with the 
meat trade called him a mythologist. 
And prebably Sinclair was, above all, a 
propagandist. He was campaigning, 
shocking the public into a demand for 
protective sanitation. When govern- 
ment meat inspection began soon after- 
wards, Sinclair had done a good turn to 
consumers and packers alike. 

To remedy a subsequent sales set- 
back, meat canners began an uphill con- 
quest of quality that has lifted the busi- 
ness ever since. Technical advances 
speeded the change. W. B. Ferris of 
Morris & Co. found one of them on an 
international search for profitable 
ideas. Back from Australia in 1914, he 
summoned his canning superintendent, 
John Melchior, into conference. Ferris 
had found the “hot cure.” He told 
Melchior to cook corned beef for 20 
minutes, leave it in a solution of water, 
salt, and nitrite for four hours, and see 
what happened. The “hot cure” shifted 
corn beef canning into high gear. The 
old method had taken 20 hours. 

Derby Foods, another Chicago packer, 
soon stepped up the canning process 
another way. They equipped their re- 
torts with processing controls—com- 
pressed air to control the flow of steam, 
thermostats to maintain temperature 
levels, and electric clocks for timing. 
Now canned meat was assured an exact 
cook. And with the advent of precision 
cooking came precision can-making. 


Until now, the meat canner had often 
manufactured all the tin cans he packed. 
But can making was destined to be- 
come a specialized trade, since demand 
for cans was developing in a hundred 
budding industries. Bulk sales from a 
barrel were a vanishing institution. 
Torrents of tobacco, tooth power, medi- 
cines, petroleum products, cleansers and 
polishes, not to mention foods, were 
pouring into metal containers. A new 
kind of industry was rising with the 
tide, a container industry that could 
hardly contain itself. Young can com- 
panies were sprouting in every region. 
The Continental Can Co. had been 
formed back in 1905. It extended itself 


into a web of decentralized plants, 
situated to serve the canner in food 
producing areas. The American Can 


Co., spreading in a similar pattern, had 
made a deal in 1908 with a machine- 
maker named Ams, a financier named 
Bogel and a sales director named Cobb. 
The news was worth more than the nod 
it got. America had bargained for 
“the sanitary can.” 


The Beginining of A New Era 


Four years earlier, Ams, Bogel and 
Cobb had formed the Sanitary Can Co. 
with an ace in the hole—a machine that 
was making the old method of solder- 


ing an end seem obsolete. Called a 
“double seamer,” this wonderful ma- 
chine devoured open-top cans and 


belched them forth fully sealed a mo- 
ment later. The seam owed its air- 
tightness to a liquid sealing compound. 





This compound was still in the trouble. 
some state when the Sanitary Can (po, 
joined American in 1908. It was per. 
fected by 1914. 

Every 24 hours this year, almost 59. 
000,000 of these double-seamed contain. 
ers will feel the can-openers’ bite, Ip 
factories they roll on conveyors off pro. 
duction lines at 350 per minute. Double 
seamers close them at 300 per minute. 
The meat canner has long since fop. 
gotten his skill with a soldering iron, 

As double seamers appeared at the 
end of canning lines, the trade was 
teetering on the edge of a new era, It 
needed only a push. In 1926 a pair of 
forward-looking packers were ready to 
add their weight to Libby’s and Ar. 
mour’s for the push. Jay Hormel put 
his O.K. on some canned ham adver. 
tisements for the Saturday Evening 
Post. Radio promoters were convincing 
Charles Martin of Illinois Meat that his 
“Broadcast” corned beef hash was a 
natural to sell on the air. There was 
quality in canned meat, and millions 
were going to hear about it. 

A third article of this series will con- 
tinue the story of canned meat in the 
next issue. 


SOCIAL SECURITY TAX 


The Social Security subcommittee of 
the House committee on ways and 
means is expected to recommend soon 
that Social Security tax rates be con- 
tinued at present levels. 








grade frankfurters that look better, 


taste better and have all the advan- 


Fam 


For franks that hit the spot—high 


HIT THE SPOT! 





45 lbs Veal trimmings 
20 Ibs Bull meat 


Hicu Grape FRANKFURTER 


2 oz Mace 
4 oz Ground mustard 





35 Ibs Regular pork tri 


3 Ibs Salt 
1 qt Cure** 
7 oz White pepper 


4% lbs Dry milk solids* 


1 oz Onion powder 
% oz Garlic 
2 oz Paprika 
36 lbs Moisture 
Sheep casings 





tages that only nonfat dry milk solids 
can provide—try this timely formula 


—one of 64 in the revised edition of 


Processing Data 


- 4 99 

mpr " 
Pp oving Meat Products, the In 144 ibs Weight in smoke (1% hrs.; 
130-175° F.) 

134% ibs Weight out smoke in cook 

644% of smoke loss 


137% lbs Weight out cook 

2% cook gain 

‘131 Ibs Weight next morning 
9% of processing and cooler Joss 


stitute’s Bulletin 804, just off the 


press. 











AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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MID DIRECTORY CHANGES 


The following directory changes have 
igen announced by the U. S. Depart- 
ent of Agriculture: 

Meat Inspection Granted: 
yeNeill & Libby, Blue Island, II1.; 


Libby, 
E. W. 


Kneip, Inc., 911-913 W. Fulton st., Chi- 
ago 7, Ill.; Goren Packing Co., Inc., 15 
yercantile st., Boston 9, Mass.; Gem 


State Packing Co., Route 1, Wylie Lane, 
poise, Ida., and Colonial Packing Co., 
Harrison st., Riverside, N. J 

Meat Inspection Withdrawn: B. and 
g, Products Co., Inc., 4717 Miller ave., 
Rethesda, Md.; Hofherr Meat Co., 439 
§ Clark st., Chicago 5, Ill.; Swanston 
Packing Co., Swanston Station; mail, 
p, 0. Box 1738, Sacramento 8, Calif.; 
United Dressed Beef Co., Railroad-ave., 
Rio Grande, N. J.; The Bridgford Co., 
48 Imperial ave., San Diego 1, Cal., and 
Frost Cooked Foods, Inc., 11 Sweet Fern 
Terrace, Dorchester, Mass. 

Meat Inspection Extended: Zion Na- 
tional Kosher Sausage Factory, Inc., 
178-480 Austin pl., New York 55, N. Y.., 
include subsidiary Ziat Packing Co., 
Inc.; Oscar Mayer & Co., Inc., 1241 
Sedgwick st., Chicago 10, IIl., to include 
subsidiaries Oscar Mayer Packing Co. 
ad Kohrs Packing Co. (withdrawn 
fom subsidiary Oscar F. Mayer & 
Bro.); Oscar Mayer & Co., Inc., 910 
Mayer ave., Madison 1, Wis., to include 
subsidiaries Oscar Mayer Packing Co. 
and Kohrs Packing Co., and Oscar 
Mayer & Co., Inc., Fisher and Second 
sts., Prairie du Chien, Wis. (formerly 





Fisher and Water sts.), to include sub- 
sidiaries Oscar Mayer Packing Co. and 
Kohrs Packing Co. 

Change in Name of Official Estab- 
lishment: C. A. McCarthy, Inc., 44 
North st., Boston 13, Mass., instead of 
M. M. Mades Co., Inc.; Camp Packing 
Co., Inc., W. Homer rd., Cortland, N. Y., 
instead of P. D. Camp & Sons, and 
Kelly’s Foods, Inc., Brownsville High- 
way, Jackson, Tenn., instead of Kelly’s 
Foods. 

Change in Name and Address of Offi- 
cial Establishment: Cariani Sausage 
Co., 2424 Oakdale ave., San Francisco 
24, Cal., instead of Cariani Sausage 
Factory, 333 Broadway, San Francisco 
11, Cal. 

Change in Address of Official Estab- 
lishment: Tru-Value Food Products, 309 
Front st., Santa Cruz, Cal., instead of 
372 Front st. 


AMI PROVISION STOCKS 


Packers covered by the American 
Meat Institute provision stocks survey 
continued inventory withdrawals during 
the first half of May but at a rather 
slow pace. Total pork stocks on May 15 
amounted to 481,700,000 lbs. against 
494,400,000 lbs. two weeks earlier, 294,- 
600,000 lbs. on the like date in 1947 and 
the 1939-41 average of 580,000,000 lbs. 
Lard and rendered pork fat holdings on 
May 15 were 139,800,000 lbs. against 
141,700,000 lbs. on May 1 and 140,400,- 
000 Ibs. on the same date in 1947. 


Provision stocks as of May 15, 1948, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows May 15 stocks as per- 
centages of the holdings two weeks 
earlier and last year. 


May 15 stocks as 
Percentages of 
Inventories on 
Com 
May May parable 
1, 11, 1939-41 
PD. Ss. PRODUCT 1948 1947 av. 
Bellies (Cured) ° «+ a 
Fat backs (Cured). 4 
Other D. 8S. Meats (Cured)... .105 102 
TOT. D. 8. CURED ITEMS..... 9% 123 
TOT. FROZ. FOR D. 8. CURE. .117 153 
s. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
Regular os ° . 82 70 
Skinned . . 9 111 7 
All 8S. P. Hams oe 95 109 4 
Hams, Frozen-for-Cure 
Regular ..... —s 43 
Skinned . .+. 98 234 11 
All frozen-for-cure ‘hams . 98 229 92 
Picnics 
Sweet pickle cured 91 119 52 
Frozen-for-cure 9s 233 101 
Bellies, 8. P. and D. C 
Sweet pickle cured 106 87 83 
Frozen-for-cure ........ . 97 319 11¢ 
Other items 
Sweet pickle cured... 90 127 mM 
Frozen-for-cure .... 108 382 102 
TOT. 8S. P. & D. C. CURED. se, 9 59 
TOT. 8S. P. & D. C, FROZEN 98 284 106 
BARRELED PORK ....... 85 61 13 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs .. icnons go 258 S4 
All other ... cee ° os ae 160 180 
Teens wes 92 197 115 
TOT. ALL PORK ME ATS. re; | 164 &3 
RENDERED PORK FAT....... 100 68 ° 


LARD aa , ) 98 75 
*Included with lard. 














This is a rugged, sturdy 
bunker! Sides are heavy 
aluminum for efficiency 
and corrosion resis- 
tance, reinforced with 
angle iron for extra 
strength. Unit equipped 
with special air circu- 
lator is furnished com- 
plete with hangers, 
ready for easy installa- 
tion. 








TWO-BLOCK SIZE 
100 Dry Ice Capacity for 
Regular 10’ Truck, Only 
$ 5 5. 0 Q “ commer 

Hanon 
IN QUANTITIES 
(Single Units Slightly Higher) 


FOUR-BLOCK SIZE 


200% Dry Ice Capacity for Larger 
Trucks (use in pairs for large trailers.) 


Only $60.00 IN QUANTITIES 





757 W. Polk St. ¢ 


‘ 
) You can buy a GENUINE FOSTER-BUILT 
DRY ICE TRUCK BUNKER 


For low cost, dependable truck refrigeration there’s nothing better than Dry Ice, and for 
efficient results from Dry Ice there’s nothing better at such low cost as the FOSTER-BUILT 
Dry Ice Bunker! Its light weight and small size increases pay loads — efficiency provides maxi- 
mum cooling at low cost—no brine to damage truck or load—no mechanical gadgets to re- 
quire expensive repairs—and it actually helps preserve the “Bloom” on your meats. 


This is a proven, dependable unit, with thousands now in use. Use singly for small trucks, in 
pairs for large trailers. Properly installed will protect loads 48 hours or more. You'll need this 
unit more every day as summer comes on—order today or write for free folder! 


The Foster-Built Bunkers, Inc. 


Telephone: HAYmarket 0878 °¢ 


for as 
little as 


$55.00 


Chicago 6, Illinois 
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MARKET SUMMARY 








DETAILED INFORMATION INDE 


Hog Cut-Out......... 40 Fallows and Greaves. 
Cortot Provisions... ... 44 Vegetable Oils... 
DE cis kbexen cores 44 Ee 
0. C. Prices .....20. 43 Uvedeck......... 


. 0 





Cattle — Beef —Veal 








Hogs—Pork—Lamb 














CATTLE 


Chicago cattle market: Steers, mostly 
$2.00 higher; heifers, $1.50 to $2.00 
higher; cows, steady to $1.00 higher; 
cutters and canners, steady; bulls, 25c 
to 50c higher, calves, steady. Steer top 
and 4 day average highest on record for 
May. 


Thurs. Last wk. 
Chicago steer top... $35.35 $33.25 
4 days cattle avg.. 32.50 30.75 
Chi. heifer top...... 32.25 31.50 
Chi. bol. bull top.... 25.50 25.00 
Chi. cow top........ 27.00 26.00 
Chi. cut cow top.... 19.25 19.50 
Chi. can cow top.... 17.25 17.50 
4 days can.— 

Ce BE. (sc nu 17.00 17.00 
Kan. City; top...... 33.50 33.00 
Omaha, top-........ 34.50 33.00 
Be, Me, BOD. 0 cae 32.00 32.00 
eee 33.00 strike 
Receipts 20 markets 

ME Saves es<ac 194,000 156,000 
Slaughter— 

SS ae 222,000 246,000 

BEEF 
Carcass, good, all wts.: Mixed. 
Chicago ...... 50% @51% 
New York ....51%@53 51 @52 
Chi. cut., Nor.. 36 386% 
Chi. bol. bulls. .414%4 @42 41% @41% 
Chi. can., Nor.. 36 36% 
CALVES 

Chicago, top ....... $31.00 $30.00 
Kan. City, top...... 29.00 28.00 
Omaha, top ........ 29.90 29.00 
St. Louis, top...... 32.00 32.00 
me Pe, COR. .0<... 33.00 strike 
Slaughter— 

ee SO soso es 133,000 155,000 


Dressed veal: Steady to lower. 
Good, Chicago ..... 44@45 
Good, New York... .44@48 


44@46 
44@50 


*Week ended May 18, 1948. 


HOGS 


Chicago hog market this week: Top 
$2.00 higher and average $2.25 higher; 
other markets $1.50 to $2.00 higher. 


Thurs. Last wk. 

Chicago top ....... $23.75 $21.75 

Sle ee 21.35 19.10 
Kan. City, top...... 24.00 21.50 
ee eee 23.50 21.75 
St. Louis, top...... 23.50 21.25 
se, re 23.00 strike 
Corn Belt, top...... 21.25 21.25 
Indianapolis, top.... 23.00 21.50 
Cincinnati, top ..... 23.00 21.50 
Baltimore, top ...,. 24.00 22.50 
Receipts 20 markets 

ce) a eee 357,000 268,000 
Slaughter— 

a ae 832,000 916,000 
Cut-out 180- 220- 240- 

eee 220 lb. 2401b. 270 1b. 


This week...+$1.97 +$1.77 +$ .71 
Last week...+ 2.83 + 2.79 + 1.68 


PORK 

Chicago: Mostly lower. 
Reg. hams, 

all wts.....47 @47% 44 @45 
Loins 12/16..50 @5l 50% @52 
Bellies, 8/12. .384%@40 39 @40 
Picnics, 

all wts ....28%@36 28 @34 
Reg. trim. ...21 @21% 22 @22% 
New York: 
Loins, 8/12 ..54 @56 53 @55 
Butts, all wts.43 @45 43 @45 

LAMBS 

Chicago, top ....... $28.50 $28.50 
Ran. City, top.....< 30.00 28.25 
errr re 30.00 27.85 
St. Louis, top...... 31.50 28.50 
eee 28.50 strike 
Receipts 20 markets 

MD nip acne o-0:04 188,000 132,000 
Slaughter— 

ee 268,000 289,000 
Dressed lamb prices: Higher. 
Chicago, choice ..... 54@56 53@55 
New York, choice... .57@61 56@60 


Hides—Fats—By-Products 


HIDES 


Chicago packer hides: Light trade, seat. 
tered throughout week with generally 
easier undertone on_ hides, calfskins 
steady. 


Thurs. Last wk. 
Hvy, native cows. .27@28 28@28% 
Nor. calf (heavy).. 60n 60 
Nor. calf (light).. 57% 51% 


Nor. native 

a Pree 40 40 
Outside small pkr. 

native, all weight 

strs. & cows....23@26 23@27 


TALLOW, GREASES, ETC. 
Chicago; Some interest top grades 14¢ 
level and lower grades '/;¢ less; rangy 
early in week. 

Fancy tallow 14% @15 
Choice white grease...14 14% @l5 
Chicago By-Products: Higher to steady, 
Dry rend. 


tankage ..... 1.30@1.35 1.25@1.30 
10-11% 

tankage ..... 6.00@6.25 6.00@6.25 
ae 6.00@6.25  6.00@6.25 
Digester tankage 

__ eer 90.00n 90.00n 
Cottonseed oil, 

Wk, Be Biss ies 40pd 34n 


*F.0.B. shipping point. +Del’d basis. 


LARD 
Lard—Cash ........ 23.25n 23.30n 
NS ere 21.25 20.25 
Es edrmkana a 20.25n 19.25 


N—nominal. Ax—asked. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended May 15: 


Week Previous Cor. wk 
May 15 week 1947 
Cured meats, 
DED oo scceee 18,882,000 8,908,000 16,998,000 
Fresh meats, 
pounds ........20,521,000 19,393,000 42,623,000 
Lard, pounds .... 2,971,000 1,524,000 4,621,000 





1 HAMS, Reg. 8-126 

2 LOINS under 124 

3 PICNICS, 4-80 

4 HOG Average 

5 DS BELLIES, 18-300 
6 P'S LARD Tierces 

7 TRIMMINGS, Reg 





Al 6 15 22 29 M6 13 20 27 33 10 617 «24 





1 BEEF Cattle, Av. Chi 
2 CALF, Top, Chi 
3C&C AV 

4 BEEF, Good, All Wts 


S VEAL, Good, All Wts 
6 BONELESS Bull Meats 





Al 8 15 22 29 M6 13 20 27 33 10 17 24 
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dependable quality... fast, courteous delivery...and a 
constantly expanding all around service that makes 
for profitable operation. It pays to deal with Crown. 
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FIRST IN SERVICE 
CROWN CAN COMPANY « PHILADELPHIA * Baltimore * Chicago * St. Louis * Houston * Orlando * Fort Wayne * Nebraska City 
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Inspected Output Falls to 257,000,000 Ibs. 
With Cattle Slaughter Much Below '47 Level 


EAT production under federal in- 
spection for the week ended May 
15 totaled 257,000,000 lbs., according to 
estimates of the U. S. Department of 
Agriculture. This was 10 per cent below 
284,000,000 lbs. reported last week and 


period last year. Output of inspected 
veal during the three weeks under com- 
parison was 13,300,000, 15,500,000 and 
14,400,000 lbs. respectively. 

Hog slaughter of 832,000 head was 9 
per cent below the 916,000 kill of the 








Meat Holdings Fell 
in April but Stocks 
Of Lard Increased 


ORK in cold storage in the United 
States on May 1 totaled 612,655,009 
lbs. against 661,399,000 lbs. a month 
earlier, showing a 7 per cent reduction 
for the period. However, May 1 pork 














14 per cent below 300,000,000 Ibs. re- 
corded for the same period last year. 

Cattle slaughter at 222,000 head was 
10 per cent below 246,000 reported last 
week and 23 per cent below the 287,000 
kill of the corresponding week last year. 
Beef production was estimated at 117,- 
000,000 lbs., compared with 130,000,000 
reported last week and 147,000,000 re- 
corded for the week a year ago. 

Calf slaughter was estimated at 133,- 
000 head which was 14 per cent below 
155,000 tabulated last week and 7 per 
cent below 143,000 recorded for the 


preceding week and 2 per cent below 
852,000 recorded for the same week 
in 1947. Production of pork was 115,- 
000,000 lbs., compared with 126,000,000 
in the previous week and 125,000,000 
produced in the same period last year. 
Lard production totaled 29,200,000 lbs., 
compared with 31,600,000 reported last 
week and 32,300,000 processed in the 
same week last year. 


Sheep and lamb slaughter was esti- 
mated at 268,000 head compared with 
289,000 in the preceding week and 
302,000 in the week last year. 








ADVANCE IN HOG COSTS REDUCES CUTTING MARGINS 


(Chicago costs and credits, first three days of week.) 


Hog costs at Chicago averaged sub- 
stantially higher this week than in the 
preceding period and product values 
failed to advance in proportion. As a 
result, plus margins were lower for the 
three weights of hogs tested. The plus 
margin on 180- to 220-lb. hogs was $1.99. 


—— 180-220 Ibs.——— 


—220-240 lbs.—— 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realization. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


240-270 Ibs. 


holdings were about 137,200,000 Ibs, 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT larger than the five-year average for the 
PRODUCTION! date, according to the USDA report. 
Week ended May 15, 1948—with comparisons Packers also cut their beef holdings 
Week Pork Lamb and Total I I 27,000,000 Ibs. duri - 
Ended Beef Veal (excl. lard) mutton nieat xy about 27, UU S. ‘uring the 
Number Prod. Number Prod. Number Prod. Number Pres. Pred. month as the strike continued and 
1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. 1 mil. Ib. mil. Ib. . t 
Ss c na mutt¢ 'OZ- 
May 15, 1048.......222 116.6 133 13.3 832 114.8 268 11.8 256.5 stocks of frozen lamb a d tt “ froz 
May 8, 1948....... 246 129.6 155 15.5 916 §©126.4 289 13.0 284.5 en veal, offal, canned meat and meat 
May 17, 1947.......287 146.7 143 14.4 852 «125.2 302 13.5 2099.8 products and sausage room products 
inls AVERAGE WEIGHT (LBS.) ace — — were all smaller than on April 1. Stocks 
Fee Sheep "er Tota rere ¢ 4 

Ended Cattle Calves Hogs lambs 100 mil. of beef on May 1 were about 54,000,000 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. lbs. under the five-year average for the 

May 8, 1948.......957 25 180 100 246 138 96 44 14.3 29.2 . of awale ware 
May 1, 1948....... 961 527 180 100 244138 98 45 14.1 31.6 date and April withdrawals were about 

Bee 80, BOGE. cieccs 936 511 181 101 262 147 % 45 14.5 32.3 three times average. 
11948 Production is based on the estimated number slaughtered for the current week and on aver- . 

age weights of the preceding week. : sharin 7 aecsstoetl Contrary to the trend in meats, how- 
ever, production of lard and rendered 


pork fat in April exceeded consumption 
and stocks of the edible animal fats on 
May 1 amounted to 139,497,000 lbs. com- 
pared with 129,028,000 lbs. a month ear- 
lier. If the accumulation of lard should 
continue, mid-summer may see a re- 
sumption in demand for readjustment 
of export restrictions. 

Stocks of meat and lard in cold stor- 
age in the United States on May 1 were 
as follows: 


May 1, ‘48 
Ibs. Ibs 

Beef, frozen. .106,545,000 131,752,000 
In cure & 

eured ...... 10,811,000 
Pork, frozen. .378,509,000 
D. S. in cure & 

cured 20... 69,988,000 72,242,000 
S. P. in cure & 


Apr. 1, "48 5-Yr. Av. 
May 1—lbs 
162,806,000 


12,502,000 8,553,000 
408,003,000 214,892,000 


91,641,000 


cured ...... 164,158,000 181,154,000 162,885,000 
Lamb & mut. 

RR. 0-00-44 9,243,000 14,890,000 12,578,000 
Veal, frozen .. 7,490,000 10, 157,000 
All offal ..... 57,370,000 67,178,000 71,148,000 
Canned meat and 

meat products 45,501,000 52,881,000 
Sausage room 

ee 14,100,000 16,973,000 
SS Pete 136,895,000 126,589,000" 179,995,000 
Rendered pork 

St ccowcsce 2,602,000 2,439,000 


*Lard and rendered pork fat included. 

The government holds in cold storage outside of 
processors’ hands, 10,721,000 Ibs. of cured pork ents; 
1,054,000 Ibs. of lard and rendered pork fat: 7. 
926,000 Ibs. of beef: 535,000 Ibs. of lamb and mut 
ton, and 190,000 Ibs. of veal. These holdings are 
included in the above totals. Holdings by the gov 











Aan — i 











Value Value Value ernment of canned meat and meat products and 
Pet. Price per per ewt. Pet. Price per per ewt. Pet. Price per per ewt. Ee Sy PUSRne Spe aes Sa 
live per ewt,. n. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams .....12.6 48.6 $6.12 $ 8.80 12.6 48.5 $6.12 $ 8.58 2.9 47.0 $6.06 § 8.51 
Pienics ............ 5.6 85.2 1.97 2.85 5.5 34.2 2.63 5.3 32.5 1.72 2.41 
Boston butts ....... 4.2 40.0 1.68 2.44 4.1 38.7 2'24 41 37.5 4 2.14 CHICAGO PROVISION STOCKS 
Loins (blade in)....10.1 50.5 5.10 7,37 9.8 48.5 6.74 9.6 39.5 3.79 5.29 ‘ ‘ 
Bolten, ee 39.2 4.32 6.23 9.5 38.4 5.18 3.9 33.1 1.29 1.82 Lard stocks at Chicago increased 
“ “Spee 5 seta he ae 2.1 24.5 14 8.6 24.5 2.12 2.9 ‘ . ot ors 
Fat backs ......... sas is eke Was 3.2 15.0 “6s 46 160 74 Tog ~—- Bout 3,200,000 Ibs. during the first half 
Plates & jowls..... 2.9 18.7 54 .79 3.0 18.7 79 3.4 18.7 4 .»» Of May and were about 23,000,000 lbs. 
i Ue ocsccessce ee 9. .44 61 2.2 19.0 no 2.2 19.0 42 is] . 2 
PARE. 55 ccc cee : ’ 284 406 123 20.4 353 104 204 212 96 larger than on the like date a year ear- 
eet... EAN: 6 38.2 s 2 1.6 34.5 ‘79 1.6 a5 42 58 lier. Lard and other holdings are shown 
cae he 3.3 a i ; a3 m3 Sf 29 21.3 62 . x" 
Ft., tails, ete 2.0 13. 126 ‘38 2.0 13.1 137 20 13.1 "26 ‘37 ‘in the table below: 
ey eee os eee -90 1.29 aSa apa 90 1.27 aes 0 1.26 May 15 A 20) May 15 
Total Yield & Value.69.5 ... $25.51 $36.71 71.0 24:86 $35.02 71.5 $22.64 $31.66 48. Ibn. 48. Ibe '47 Ibe. 
Per Per Per U. S. lard (a)....57,051,525 55,067,471 30,646,335 
ewt. ewt. ewt. U. 8. lard (b).... 228,000 228,000 . 
alive alive alive Dry rendered 
2 ee er 22.46 $22.17 $21.13 lard (a) ...... 225,505 
Condemnation loss......... ll Per ewt. 11 Per ewt 1 Per ewt Other lard ...... os 10,423,731 15,570,774 
Handling and overhead.... 95 fin. 81 fin. 69 fn,  § TOTAL LARD...6§ 65,944,707 46,217,108 
- - yield yield vield D. 8. el. bellies 
TOTAL COST PER CWT... $23.52 $33.84 $23.09 $32.52 $21.93 $30.67 (contract) .... 617,000 994,800 70,009 
TOTAL VALUB .......... 25.51 36.71 24.86 35.02 22.64 31.66 D. 8. cl. bellies 
Cutting margin ......... +$ 1.99 +$ 2.87 +$ 1.77 +$ 2.50 4¢ 71 is 99 (other) 2... 9,698,736 9,556,739 8,078,675 
Margin last week........ + 2.88 + 4.07 + 2.79 + 3.93 + 1.68 1 235 TOTAL D. 8. CL. 
7 BELLIES .....10,315,736 10,551,539 8,158,275 





(a) Made since Oct. 1, 1947 
(b) Made previous to Oct. 1, 1947 
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a _Z-AND AMERICA’S LARGEST-SELLING MAINTENANCE FINISH 
Boll jor the price 7 ONE / 
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odd Gli idden Read how this combination makes painting 
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we COLOR SERVICE You pay only for the paint—and in Glidden 
ered IMPROVES VISIBILITY SPRAY-DAY-LITE and BRUSH DAY-LITE you 
tion INCREASES PRODUCTION ’ E 
s on PROMOTES SAFETY are sure of the very best! Then, with the illustrated 
pe BUILDS MORALE prescriptions which the famous Glidden Color 
ould Service will prepare especially for your plant at no 
oan extra cost, you can employ white and colors scientif- 
ically to secure many extra dividends from your 
a painting. Since 1930, the Glidden Color Service has 


been helping plants stimulate production by pro- 


At viding employees with surroundings that contrib- 


lbs. 
15,000) 


ute to eye ease, promote safety and build morale. 
Mail coupon today for further convincing facts! 


3,000 
2,000 


1,000 


: _ SPRAY- DAY-LITE 


AND BRUSH-DAY-LITE 


"4m — MAXIMUM LIGHT REFLECTION 
1 COAT DOES JOB OF 2 
WASHES LIKE TILE 
LASTS LONGER 








Sight 
Perfection , 





KS THE GLIDDEN COMPANY, Dept. LL-5 

ised 11001 Madison Ave., Cleveland 2, Ohio 
half Please send literature to indicate the practical 
Ibs C] and thorough nature of the Sight Perfection paint- 


ing program you will design especially for us. 
You may have your representative call and dem- 

Cc] onstrate SPRAY-DAY-LITE or BRUSH DAY- 
LITE in our premises without obligation on 
our part. 


own | | ? 
| Glidden 
pti Tecemaken Waa y Ae | ee ETE Bee eee: TITLE.......006 


ADDRESS ..ccccccccccccccccccccccccccccccsssecess 


CITY, ZONE, STATE......sccccccccccccccesecccece 
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MORE WIENERS ARE SEASONED BY. SZevege . 


We could quote figures to show that more wieners are 
seasoned by Stange than by any other seasoning manufac- 
turer. And if it were not that we guard such information as 
we do our formulas, we could list here the proudest Wiener 
brands in America that contain either a complete Stange 
seasoning blend or one or more Stange ingredients. 


Why? Well, it must be because we’ve paid more attention 
to spice processing and blending in the last 45 years than 
has anyone else. We’ve learned how to take spices apart 
and put them together again in interesting and sensational 
combinations. We do this job economically and we do it the 
same way every time—thus insuring uniformity and quality 
of seasoning for your sausage products, too. 


Write for information on how you can capitalize 
on Stange’s 45 years of seasoning experience. 










coma” OF sSsPLiecgsg 
dl 


Seuade 


Se. PARTNER IN FAMOUS FO GPs 
Wm. J. STANGE CO. « 2530 W. MONROE ST., CHICAGO 12, ILL. 
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Cow tende 
Steer plat 


BI 
Brains ... 
Hearts .. 
Tongues, 
fresh 01 
Tongues, 
fresh o1 
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SPICES 
CURING 
§ (Basis Chgo., ori gee | 
" g. bbis., bags, bales as 
Cha ) Nitrite of soda im 425-tb wari 
w del. or 
as ; hole Sede me ~ oS. o>. Chicago. . .8 8.75 
cage ete, yates —_ @28 @32 Dbl. refined gran. ob B. T.: 
i Bees «= = — eee steores 10.25 
com “a a33 Small crystals ... 
WHOLESALE FRESH MEATS FANCY MEAT Chili pepper 1... 33% a 1a 
CARCASS BEEF Tongues, Colne Scar eves, Zansibar:-. — @idy oe ) 
Veal breads, under 6 oz.. -- S5@37 Ginger, Jam., unbl. @23. Dy * ‘powaered re 
May 19. 1948 6 ° under 6 oz. am 7 Ginger, Af ic ose 4 “| 
zine os SOR Sigg atic” GR G3 Migr yanercuctea ah hy ~ ag 
cae ...-.. 51 Beef a... Bee cia : Mitast Ind Banda. wee ol 16h uaeiaag _ 
socrcscceeeel ) @52 Lamb fries .... re ~ ae “fis. 
i sie secre Te fh nda ee 7007: West Indies..... A: hts 80 eens se ceccecccceceeees $18.60 
ri eect ay oe Rian eee .51@53 + Mustard, flour, fey. it ssparepsabeseoenceees 23.20 
van it aaeasen: Facey yaad er wile 10 No. rr 4: oa 
rE Cy renee a a haters an Weat Sadie iiotuen “ = 2 BOGE ccccccsecsscccsscce 10.00 
i a _ SAUSAGE MATERIALS Paprika, Spanish .. ‘) so@na ager 
eee a - ee Reg ’ pork trim (50% fat)..22 @23 peg — we oe @35 ow Ae me f.o.b. 
J veneer AB 7 7 Sp. ean pork trim, 85% raed =< , Me BOs Becctcce én - PRES ccccccess soo Se 
cen : ia basal =a “ s Bx. a! _— 55% . + @ “ Pepper, Packers... @53 @ 38%4 —— gran., f.o.b. 5.15 
Spina eer ait Ex. lean pork trim, 96° 18 Gn Pepper, black ..... a0 b+ a P refiners (2%) ......-- 7.20@7.40 | 
cmc canner aut ones Ge pean = « % Pepper, white ..... @i ais ackers’ curing sugar, 250 lb. 
reese ons owl. FE g 2 Pepper. Black @i6 on ay f.o.b. Reserve, La., ' 
coho Boneless — re ae wes Dds Malabar .. aaa @53 @5s D WED BIH cccccvcccecceses os wa 
8 sen agen: aoe Black, Lamy @53 @5s pope wy wag 
Steer = | as. ted ed canner sneer . hen wens ts ; . pes 
we ochaes Se sed canners .... é 37 
Se a PACIFIC C 
Seer round, choice 7 =e rease vologna bulls. r > 2 
Steer sonnd. good hake way a 58 Boneless veal trim......... $7" ave mgm vane — 
matt, chalce- “im DRY SAUSAGE Los Angeles San Francisco No, Portland 
= > ao a any tana a hog a o. 85 FRESH BEEF: (Carcass) ee eer, may 
weer rib, utility........... 2 MEE fs c5n tele cad ete 1 es | 
Steer oe choice....... 75 Sts Holstein “ee i ; 400-5 
: : ' 4 CP wc ccceces 7 00-3 = J ) 
Se leact coe Score aap G8 Basa hes TITER ORERN.00 emo MGS oer 
steer brisket, good. . ; ; pte hen a new, con : ° an 55 Commercial cies a a sal ™ wa is 0 
s i:  ainalion coe oe yenoa . ” 92 b : 
ter aoe. = ketdnwe Peppanent . — euros 7 fia ne cieatl - 
Steer heok cholce......... Mortadella, new condition... Le Utility: ileal saa an 
ter hack, choice. - nf Sai iene ss. 7 : 4 400-600 Ibs. 45.004 46.00 
Suet back, good........... ES Italian style hams..... <. cow: . 40.00@ 42.00 41.00@ 44.00 
farels. Food --.--. ad pom Commercial, all , 
teeeeees : EsT , . , @ wts.... 438.000 44.00 2 a 
i Heeneeeeeees 30 Gal —— rie SAUSAGE Cutter, all wts . ... 38.00@ 40.00 35.008 HH 4 44.00@ 46.00 q 
‘ BO cs+cee 1.40@1.55 Pork s Zo 1 == “(sila-On), (suin on) 
on ses. so: ausage, bulk...... 3 41 =— * ND CALF: (Skin-Off) ates 
aa... = “85 Frankfurters, sheep casings bs Choice: (Skin-On) (Skin-Off) 
oveneeeseaun @30 Frankfurters, hog casing i a si = ocaaleaieiehch 
Siem ...°....,.< — a G .* cece ‘ 48.00@ 50.00 50.00@51.00 
BEEF PRODUCTS Bologna, artificial casings. . 43 ‘w. 130 me ’ 
ST «heise ooae eeu @ 7 ome liver, hog bungs... 48 FRESH - lt — a 
a. 31 @22 ew Eng. lunch specialty. . 64 a Ce 
Teaeue. sateet. 3 lbs. & ee. - ma luncheon spec., ch n2y SPRING LAMB - 
ON 34 @36 ongue and blood......... 39 cores 
Tongues, house run, ‘ Blood sausage ............ 31 = - 
mess, house Fuh, es MUBARE ooo. at of ond ne ph — 49.00 44.00@ 47.00 51.00@52 
ore yf EEO een ans Polish saissage, tresh 2. *- 31 My Pants cove ess 46,00@48.00 42.00@ 44.00 50,0061 ye i 
oo aimee Ne RP et a4 lish sausage, smoked. . 50 40-50 Ibs. ... 46.00@ 49.00 ) 
Kidneys ........ iY ee @ai9 50-60 Ibs. ........... ¥ v. 44.00@ 47.00 5 
— DEG ww eee meet eee aa ee Soames ere all wts ie ‘S00n 26.00 eon oe 50 oat Si. 00 
eae : @l . 0. B. Chicago) tility, all wts........ 40. 3. 57.00039.00 
we Ses ewercecoece @1 4 (Prices quoted to manufacturers , as si al ce we 6.00 
seeetereseeeeeees ees aie Pa of enemas.) a | (EWE): 5.00 46.00 
asings: 700d, 75 Ibs. dn.. 27.0 : 
os ae 15 ‘ .++2++ 27.00@28.00 2 “i 2% : 
Choice, oo. ues OFF poe in. "S00 poke to ommercial, 70 Ibs. dn. 25.00@27.00 Yt 1 00 3 ro 3.00 
Good, 295 Ibs. p ny » Feehan: is@44 Domestic rounds, FT _ a ay CARCASSES: (Packer Style) (Shipper Styl ‘ cae 
oe BE he, damn neste ae. | -Sreernraire 8 br Style) (Shipper 8 
Gammerclal 5.020.020 02) aemar Export rounds, wide, over ° 120-187 Ws. 2.000252) 39.00@35.66 32.00% 34.0 eet 
ieaeeaet end pense bees-ar 32 = ce was : 
a@33 pitts rica lar i ieee 75 @90 ay 4 PORK CUTS NO. 1: en 
VEAL—HIDE OFF im: rounds, medium, LOIN 
eee ‘ al s to eS eet 40 @45 8- 10. PE, ane eeeweeee 51.00@54.00 5 
alae @A7 1% | rounds, narrow, Ss Ibs. ..... ‘ 51.00@ 54.00 ors taped arene 
x OB is sio.04s nageess.s a 5 ‘ . unde n ‘ 2-16 Ibs cpeeiee 53. - 52. 00a 5 
Cmmerin cena 22202 @4) No. 1 weasands, 34 is. 0p.12 @18 — oo 51.00@58.00 Bo.00@3t00 = 1 Onge 2.00 
ey vat keke nee SS o. 1 weasands, 22 in. up. - 8 It a 
735 No. 2 weasands... ape 5 qs tocon oenc oe , obe pick wnicccecan 
= LAMBS Middle sewing, 1% @ a | “ae %. 
ie. woes hme seenccsccccces 5 am, Skin 3 : 
RD pach tiniiee duvxae-s 5O@57 uiadics, select, wide, ‘6 1.10 12-16 —. os yar poe ary _— 
Commercial lambs co 2 GS 2@2% in * ee e.10@1.15 16-20 Ibs "111" Shope 57.00 paps te sts Oa 62 
2. Sip .. @47 Mid eae ae +20 Ibe. ...--------- 50.00@57.00 57.00@ 59. 36.000 60.00 
MUTTON seas, eotent extra, BACOE, “Dry Cure’’ No. 1: . pretconaen — 00.00 
CM xsepae ded Middles, select, extra, satan 8-10 tbe, s sscoes Snes 60.00@ 62.00 , 
EM Ons tac du cain oscces 2% in. & up.... 1.95@2 90-39 Oe. ....... +++ enbees 58.004 60 "2 0.00 
RB enbensiriaieet a le Beef bungs, e wteecee -95@2.10 = ibs. . we eeeee 48.00€ 56.06 -00@ 60.00 59.00@60.00 
bie gs, export No. 1..16 4 F 
tans sess stes cen Beet — gupest Be. 1. 4 ei LAS. Refined ccecenecs 59.004 60.00 
<P peny Re pw - 2 Tierces ..........- Te @24.5 ‘ 
WHOLESALE SMOKED “per ohiaee bladders, — cartons & cans.. ot sou $74 aehiie’ : 25.00@ 27.00 
: mae & 12" _ ae ans i Gs seskeses 25.00@ 26.00 26.004 ) 
ney regular bam, 10-12 in. wide, flat....... 9 @ll% ie waco 
14/18 Ibs., parch 8-10 in. wide, flat. 7 
com. ment York casings: = asi SOOSO SOOO ODIO SOOO DODO OOS 
ites el iil rk casings: | $ ppb bbb bpp hhhhhhhhhhnhdh hhh hae * 
B ihe. parchment mtn e= 13 gong M : 
Mie 8 Ibs. ° ‘par te eeceeees 55 @57 mm. 2 $ M ; 
are phere eredipns ae 2.85 5 ; 
Pai ME ¢cscsrentens . --.-0% @59 ae mg Fe 2.o5m@2:10 ; — ones eta : | 
ae tr ‘irae om 5s Spe. mesiom, 35@38 mm.1.80@1.85 2 Wh | ; 
. ie eae é TR. cccesee 1.706 75 : use i i i i 3 
= inde Sia. rapes Wide, 38@43 mm... 1-3 ait 3 Y quality ingredients in your smoked 3 
b. down, wrap........54 @55 Large prime bungs, . rod ; 
_ urge prime bangs, rho 3 products, but fall short of that SUP 3 
FRESH PORK AND Medium prime bungs, a “ 3 AROMA, TA oe 
| SPrrerrr rrr rier eo 7 
Fresh Sone A eae nial prime bungs...... is 13 3 7 = ae = _— ; 
. ham, 10/18. 5 ave on -42 
tie late re elaece 42 @47 2 only HICKORY SAW 3 
8, - 
pind. 12 Ib... SEEDS AND HERBS ‘ sittin ; 
cs, 4/8 eee ewer 2 3 
Skinned shldrs., bone in... _ 7 Sau 3 : 
Sinoed elds. whe eh ain Whole for Saus. > F i rod ; 
-Sb.. away Seed ........ > -" i 
es epi crear Set Basar | 3 quality products that build $ 
aneuae us 
Berne tatae astard sd, fy. sears a 2 permanent customer demand, USE HIC 3 
Pigs’ fet aces 11 @11% —Marjoram, Chilean .::'23@25 27@29 3 Get pases : 
a 6% Oregano ..... ee = } y 
@14 Coriander, Morocco, ss - 3 — ; 
a os p t+} - oy No. 1.......11@12 14@15 3 G WwW CAMPBELL & co 7345 $ | 
oe arjoram, Frenc se 9 i y 2 
Shouts, lean in sn Sut — Dalmation pene S7@58 NES: 3 as — aiairies 3 
) Me. 2 wcecce % ; 
OR 29@30 36@37 AAAAAAAAAAAAAAAAAAAA AA hhh hh 3 
POOPOOOOL OOO PEOOOOOEEEEEEEOOOOEDOOOODS. 
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DIANA 
DICING 
MACHINE 





Cuts 


FATS — PORK — RAW 
and BOILED BEEF — 
LAMB — VEAL — 
CHICKEN and ALL 
KINDS OF FRUITS, 
VEGETABLES, Etc. 


In Uniform Cubes from 7/42” to 1%”. 
Also cuts plates 12” sq. from 6” 
up, and strips up to 5” in length. Ca- 
pacity up to 1800 Ibs. per hour. 
Many prominent Packers and Canners 
are satisfied users of the Diana Dicing 
Machine. Occupies only 2 /2'x3’ space. 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty St. New York 6, N. Y. 








IMMEDIATE DELIVERY! 
No. 251 NB Sausage Truck 





10° NEOTREAD* Load Wheels 


These sausage meat trucks, similar to our standard #51 size 
2, are all welded construction with rounded corners—heavy 
steel, hot dipped galvanized. Equipped with two 10"x22”" 
NEOTREAD* roller bearing load wheels and one swivel 
caster with 4%2"x2” rubber tired PRICE 


roller bearing wheel. Inside body 5] 5 O 


dimensions: Length 52”, width 26”, 
F. O. B. CHICAGO 


depth 16%”. Order immediately. 
ST. JOHN & CO. 


Subject to prior sale. 
5800 SOUTH DAMEN AVENUE 
CHICAGO 36, ILLINOIS 


*T.M. REG. 

















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH 
CARLOT sean LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MAY 20, 1948 
REGULAR HAMS 








Fresh or Frozen 8.P. 
Je -. 47%n 474n 
10-12 ......... 47%n 47%on 
12-14 47n 47n 
eT on xeeeses 47n 47n 
BOILING HAMS 
Fresh or Frozen 8.P. 
454on 454en 
44n 44n 
web eee 42%n 424n 
SKINNED HAMS 
Fresh or Frozen 8.P 
| re 50 50n 
_ g . Seeee 491, 491gn 
-16 49% 491on 
48 48n 
46% 464on 
45 45n 
45 45n 
41 41n 
38 38n 
36% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates. . 17n 17n 
Square jowls. 221% @23 23n 
Jowl butts.... 17% 17%@18 


PICNICS 
Fresh or Frozen SP 
SO © scvvaux 36 4 
igaaeatee, . 
BOP bavscwes 32 39 
ge SOE . 29% @30 on 
EEO os03<: 281% Hy 
S-up, No. 2’s 
ime. .. 28% 
BELLIES 
Fresh or Frozen Cured 
6- 8 40 
8-10 40 Iti 
10-12 38% @39 43u 
SE Sineens 37% 41° 
DE aceacencs te $7y 
ED dwacenese 32% 344, 
DP sescessae Ue 331 
D.S. BELLIES 
Clear 
gn _ ETC > 
20-25 «4... = 
Serre 4 
30-35 rr » 
BE sodeeeases 1 
40-50 .. » 
FAT BACK3 
Green or Frozen Cured 
G B ...ceeeee 16n 16 
8-10 16n 16 
BOBS ccccccece 16n 164 
. 17n 17 
, fee 17n 17% 
DED abs vswoes 18n 18% 
18-20 ... 18n 184 
BOTS ccccccces 18n 18h 





LARD FUTURES PRICES 


MONDAY, May 17, 1948 










Open High Low Cc lose 
May 22.90 23.15 
July 23.17% 23.40 
Sept. 23.324 26.62% 
Oct. 23.37% 23.62 fy 
Nov. 23. rt 

Sales: 8.52 0,000 ‘Ibs. 

Open interest, at close Fri., May 
14th: May, 48; July, 1,184; Sept., 808; 
Oct., 92; Nov., 43; at close Sat., May 
15th: May, 42; July, 1,183; Sept., 830; 
Oct., 93 and Nov., 43 lots 


TUESDAY, May 18, 198s 
















May 
July 
Sept. 
Oct. 
Nov.  doaees 
Sales: 12,120,000 lbs 
Open interest, at close Mon., May 
17th: May, 39; July, 1,176; Sept., 825; 
Oct., 92 and Nov., 43 lots. 
WEDNESDAY, May 19, 1948 
May 23.30 : 
July 23.66 
Sept. 22 
Oct. 23.90. 
Nov. 24.00 3.f 
Sales: 18,120,000 lbs 
Open interest, at close Tues., May 
18th: May, 33; July, 1,157; Sept., 873 
Oct., 94 and Nov., 43 lots. 
THURSDAY, May 20, 1988 
May 23.40 23.45 
July . 24.10 2 
Sept. 24. 24.37% 77% 3 
Oct. 24.22% 24.22% 87% 23. '87%4b 
Nov. 23.90 23.90 23.40 23.40a 
Sales: 14,200,000 Ibs. 
Open inte sort, at close Wed., May 
19th: May, 37; July, 1,137; Sept., 929; 
Oct., 99 and By 49 lots. 


FRIDAY, ad 21, 1948 





May 23.05 23.05 23.32% 
July 23.45 23.27% 23.60 
Sept. 23.70 23.60 23.85 
Oct. 23.70 23.65 23.90 
Nov. > 23.45b 

Sales: About 14, 000, 000 Ibs. 

Open interest at close Thurs., May 
20th: May, 32; July,1,104; Sept., 966; 


Oct., 99; and Nov., 52 lots. 


WEEK’S LARD PRICES 





Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
May 17.. 20. 00n 19.00n 
May 18....23.25 2 19.25n 
May 19.. 19.75n 
May 20.. -25 20.25n 
May 21. 21.25n....20.25n 





EDIBLE OIL SHIPMENTS 


Revised figures of shorten- 
ing and edible oil shipments 
were reported by the Insti- 
tute of Shortening and Edible 
Oils, Inc., at 693,865,000 lbs, 
for the first quarter of 1948 
instead of 709,831,000 Ibs. as 
originally reported. Of this 
revised total, shortening ac- 
counted for 48.1 per cent, edi- 
ble oil 49.9 per cent, ship- 
ments to government agencies 
1 per cent and shipments for 
commercial export 1 per cent. 
Total shipments in March at 
226,256,000 lbs. were up from 
February’s 213,072,000, but 
down from January’s 254, 
537,000 lbs. 


HOG-CORN RATIO 


Hog-corn price ratio at 
Chicago for the week ended 
May 15 was 8.3 for all pur- 
chases and 8.4 for barrows 
and gilts compared with 12.9 
and 13.1 a year earlier. The 
May 15 ratio was based on 
No. 3 yellow corn at $2.308 
per bu. and hogs at $19.24 
for all purchases and barrow: 
and gilts at $19.38. 


PACKERS’ WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.o.b 


GRD. cceciccessvess $24.50 
Refined lard, 50-Ib. cartons, . 
f.o.b. Chicago ... 24.7 


Kettle rend., tierces, f.o.b 
GE. cnccccvceess 25.00 


Leaf, kettle rend., tierces, 

f.o.b. Chgo. ..... 25.00 
Neutral, tierces, f.0.b. Chicago. 25.50 
Standard Shortening...*N. & 8. 34.0 
Shortening, tierces, c.a.f ae 

N. & S. Hydrogenated 35.75 


*Del'd. 
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DRESS 


Choice, © 
Choice, ! 
Good 
Comm. 
Can. & €l 
Utility 
Bol. bull 


Butts, 
Pork kk 
Hams, 
Hams, 
14 Ib 
Picnics 
Pork t: 
Pork t 
Spareri 
Bellies 


Boston 
Should 
Pork | 
Hams, 


Sparer 








ice 


If this 
ng ac- 
nt, edi- 
’ ship- 
Zencies 
nts for 
r cent. 
arch at 
p from 
0, but 
3 254, 


TIO 


tio at 
ended 
I] pur- 
ATTOWS 
th 12.9 
r. The 
sed on 
$2.308 
$19.24 
arrow: 





MARKET PRICES eco York 





DRESSED BEEF CARCASSES 


City Dressed 
May 19, 
1948 
ice, native, heavy......52 @53% 
ee native, light.......<« 2 @53% 
a cosese weeeee Dl @52% 
i. SIIT49 @51 
Can, & cutter .. +240 @43 
Utility ..--- ar, i 45 
Bol. ae 444%,@46 
BEEF CUTS 
City 
: ibs --.--- 683@66 
se Brite sige 
No. Gloime ....-- sees ccees ..0@T 


No. 2 loins . hewacenael 62@66 
No. 1 hinds and ribs..... — 60@6. 
No. 2 hinds and ribs........... D8@ 60 


" sand ribs............56@58 
MUI... cole. scczead 60@62 

Seba oenee 60@ 62 
52@54 
secccccs anon 


No. 1 rounds. 

No. 2 rounds 

No. 1 chucks. 
No. 2 chucks. . 
No. 3 chucks 

No. 1 briskets 

No. 2 briskets 

No. 1 flanks... 
No. 2 flanks. 

No. 1 top sirloins . 
No. 2 top sirloins 





FRESH PORK CUTS 
Western 
Butts, regular 3/8.............42@45 
Pork loins, fresh 12 Ibs. do... .54@56 
Hams, regular, under 14 lbs... .47@49 
Hams, skinned, fresh, under 


| 3s # #£&83| 
Picnics, fresh. bone in.........% 363 
Pork trimmings, ex. lean....... 46@48 
Pork trimmings. regular.......22@25 
Spareribs, medium ... 43@46 





Bellies, sq. cut, seedless, 8/12.52@54 


City 
Boston butts, 3/8 Ibs.......... 43 @45 
Shoulders, N. Y........ ce pawad 40@42 
Pork loins, fr., 10/12 lbs.......53@55 
Hams, regular, under 14 lbs... .46@49 
Hams, sknd., under 14 Ibs......51@53 
SS ONO BM. ccc cccosesecess 36@38 
Pork trim, ex. lean............ 47@49 
eee 22@25 
Spareribs, medium ............ 42@45 


Bellies, sq. cut, seedless, 8/12.42@45 


FANCY MEATS 





Veal breads, under 6 oz.......... 65 
ED MBvcccecccecccosevccces 80 
he p.ssenkeeaaeeense oe 1.00 

I -.cnes0ceeeves 25 

Beef livers, selected....... ooo 

DEE occcurscvovccsececess 40 

SON TE EDs cccccoencnce 16 

«kg ae 30 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs....... . 33 @34% 





137 to 153 Ibs....... -..33 @34% 
Se OP BE Mc c0céccese 33 @34% 
172 to 188 Ibs............838 @34% 
LAMBS 
City 
ene SD. csciovksieccansem 9@61 
tears »S8@60 
Commercial ....... ew yusaaee 16@ 60 
MUTTO 
Western 
OD 6440:5040446480 Ross rekon None 
VEAL—SKIN OFF 
Western 
Cee CUE ic ccacckacsaccee Wa52 
5 BENGE GED ccs ce cscceseeveces 44@46 
Commercial carcass ........... 40@44 
PO Seenccacucncinesdisvaus 38@42 
BUTCHERS’ FAT 
| PP rrrrerrr re rr Torrey. 
Pe vinskneddewn ewe bwee bet 6% 
errr 7 
ee ee 7 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during March, 
1948, bought at stockyards 
and direct, as reported by 
the U. S. Department of Agri- 
culture’s Production and Mar- 
keting Administration is as 
given on the following table: 


Mar. Feb. Mar. 
1948 1948 1947 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...70.7 75.2 76.3 
Other ......+.20.8 24.8 23.7 
Calves— 
Stockyards ...48.6 58.0 55.2 
GO ccccccesee® 42.0 44.8 
Hogs— 
Stockyards ...43.5 37.6 37.4 
GEE cccvcec eee 62.4 52.6 
Sheep and lambs— 
Stockyards ...56.5 60.1 57.2 
WET avhebene 43.5 39.9 42.8 





WESTERN DRESSED MEATS AT NEW 


WEDNESDAY, MAY 19, 1948 
All quotations in dollars per cwt 





FRESH BEEF: 

STEER AND HEIFER: 
Choice : 
350-500 Ibs. .......... None 
500-600 Ibs. ..........$52.50-53.50 
600-700 Ibs. .......... 52.06 50 
700-800 Ibs. .......... 52.00-52.50 
Good : 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 51.50-52.50 
600-700 Ibs. .......... 51.50-52.50 
TE fn db erence 51.00-52.00 
Commercial : 
350-600 Ibs. .......... 49.00-51.00 
600-700 Ibs. .......... 49.00-51.00 
Utility, all wts......... None 

cow: 


Commercial, all wts.... 
Utility, all wts 
Cutter, all wts 
Canner, all wts 


45.00-47.00 
bivenad oad 43.00-45.00 
rae tee ens None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice: 

80-130 Ibs. .......... 48.00-52.00 
ONE \ndutnean ans None 
Good : 

SS ee 44.00-46.00 

EE, esc cegeats 45.00-48.00 
130-170 Ibs. .......... None 


YORK 


Commercial: 
50- 80 Ibs. 


Me CR, covveseees 40.00-44.00 
80-130 Ibs. 


Ceveccecsce 42.00-44.00 


[ee 2 tecedeneue None 
Utility, all wts......... 38.00-42.00 
FRESH LAMB AND MUTTON: 
LAMB: 
Choice: 
TG, ‘kkaw asebewen None 
Pt Oe Seienseneuas 59.00-61.00 
45-50 Ibs. ............ 59.00-61.00 


ae chess ences 57.00-59.00 


Good: 
PE Ee secctcswenes None 
. § ... 58.00-60.00 


45-50 Ibs. 


. 58.00-60.00 
50-60 Ibs 


sececccccece 57.00-58.00 


Commercial, all wts.... None 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. Dn.: 
eae eT er None 
Commercial .....ccceses None 
EE aenceedinkeneeds None 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 
ae OO, costscvcsces 54.00-56.00 
BER TER, ccccccccesce 54.00-56.00 


DEER. coevsncacess 52.00-54.00 
16-20 Ibs. None 


Shoulders, Skinned, N. Y. Style: 
BE TR sccccccdecee None 
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Y moe eo Delivery on 
TAINLESS ‘1. TABLES 


STEEL 
TOP 


WI Built by Hantover-The ‘‘House of Pres-Teege”’ 











ts 


High Back Trimming Table 


High back and end-pieces make this table 
ideal. Removable reversible boards are 
easy to clean. Both sides equally service- 
able. Stainless Steel Top retains shiny, 
lustrous “new” look. Has no cracks or 
pits to collect food particles. Understruc- 
ture is all galvanized and can be furnished 
in bolted or welded construction. Legs 
are adjustable for leveling. Available in 
any size to fit your requirements. Delivery 
on all models three to five weeks. 




















Sausage Stuffing Table 


Has all the latest features. Extra sturdy 
construction of the galvanized understruc- 
ture gives shimmy-free, no-sag support to 
the Stainless Steel Top which can be fur- 
nished either bolted or in welded con- 
struction. Table is equipped with ad- 
justable legs, top is pitched to longitudinal 
center. Can be furnished without drain or 
with drain at either end. Easy to clean. 











Write or Call for Full Particulars 


ORDER 
NOW 
FROM => 


— 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
ADELPHI BLDG. e 7070 N. CLARK ST 
CHICAGO 26 e SHELDRAKE 3313 












BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 











Continued uneasiness prevailed in the 
tallow and grease market with only 
nominal trading in evidence, resulting 
for the most part in a weaker market 
on Thursday than a week earlier. Early 
in*the week there was some dealer inter- 
est on a basis of 15@15%ce for fancy 
tallow and choice white grease. Several 
tanks were reported to have moved on 
this basis. While the larger soapers’ in- 
terest is still around the 13c level for 
fancy grades, some product is reported 
to have been bought at somewhat high- 
er prices by industrial users. Active de- 
mand for export has developed in soap 
raw materials and considerable inter- 
est has been shown by small domestic 
soapers and industrial users. Late in the 
week some buying developed in choice 
white grease and prime or better tallow 
on a basis of 14c. Lower grades ranged 
from that level to %c less. One tank of 
yellow grease was reported to have sold 
at 12c, and two tanks at 12%%c, f.o.b. 
shipping points. A bid of 17%c was re- 
ported on Thursday for a tank of edible 
tallow. 

TALLOWS: Closing quotations for 
tallow in carlots, f.o.b, producer's plant, 
were %c to lc lower than the prices 
quoted a week earlier. 

Edible, 174% @18c; fancy, 14c; choice, 
13%c; prime, 13%¢; special, 183@13%c; 
No. 1, 124% @13c; No. 2, 12@12%c, and 
No. 2, 11%@11%c. 

GREASES: The market on Thursday 
was weak and off % to 1c. Brown grease 
remained unchanged. 

Choice white 14c; A-white, 13@13'%c; 
B-white, 12%@13c; yellow, 12@12%c; 
house, 1144@12c; brown, 10% @l11c, and 
brown, 11@11%c. 

GREASE OILS: With very light trad- 
ing this past week on grease oils, quo- 
tations remained steady with last week’s 
prices. No. 1 lard oil was quoted nomi- 


EASTERN FERTILIZER MARKET 


New York, May 20, 1948 

Prices remained unchanged during 

the past week for packinghouse by- 
products. 


Cracklings were in demand in some 
directions at $1.40 and other buyers 
turned them down. 

No sales of blood were reported due 
to lack of production. Wet rendered 
tankage was offered at $6.00 f.o.b. east- 
ern production points with little inter- 
est. 

The fertilizer season is about ended 
although in northern sections farmers 
are still planting. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates , 
Ammonium sulphate, bulk, per ton, f.« 


production point Coeceseccovcese $40.00 
Blood, dried 16% per unit of ammonia 6.00 
U nground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit............. p 1.85 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 44.50 

BO BOOED. BOGBs ccc ccccesscecseccss ; 48.00 
Fertilizer tankage, ground, 10% ammonia, 

oe ee Tree -nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia........ ; 6.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, f.o.b. works......... $60.00 


Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works.......... 

Superphosphate, bulk, f.o.b. Baltimore, 
DPS GEES 8adedcradseceoneeadeees 76 


65.00 


Dry Rendered Tankage 


10/50% protein, unground, $1.40 per unit of protein 





nally at 25c, and prime burning oil at 
27c, nominal. Acidless tallow was quot- 


ed at 18%c, nominal, in drums, de- 
livered. 
NEATSFOOT OIL: Trading con- 


tinued light on neatsfoot oil, with little 
product available. Pure neatsfoot oil 
was again quoted at 36c, steady. 20 de- 
gree neatsfoot oil was quoted this week 
at 41c, nominal, unchanged. 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 20, 1948.) 


Blood 
Unit 
Ammonia 
Unground, per unit ammonia.......... **$6.00@6.25 


Digester Feed Tankage Materials 


Unground, loose 


eereeercesere 36. 00@6. % 
Liquid stick, tank cars............ 3.50 
Packinghouse Feeds 
Carlota, 
Der 
50% meat and bone scraps, bulk... $82 oo@asen 
55% meat scraps, bulk......... 88.00n 
50% feeding tankage, 
rr 75.00n 
60% digester tankage, bulk. 90.000 
80% blood meal, bagged... .. 115.0 
65% BPL special steamed bone meal, 
Se ere 65.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............. $6.00n 
Bone tankage, unground, per ton - -37.50@40.00n 


Hoof meal, per unit ammonia. . 6.00@ 6.235 


Dry Rendered Tankage 


Per unit 


Protein 

OOS  ascvesesvosipisorasess $1.30 1.35 
PD é-ctchtevens dan 40 i60)-008 1.30@1.35 

Gelatine and Glue Stocks 
Per ewt 

Calf trimmings (limed)............... 2.50@2. 75a 
Hide trimmings (green, salted)....... 1, 75@2.00 
Sinews and pizzles (green, salted).... 1.75@2.00 
Per ton 

Cattle jaws, skulls and knuckles..... $70.00@75.00 
Pig skin scraps and trim, per Ib............. 10 

Animal Hair 

Winter coil dried, per ton....... . .-$95.00@ 100.00 
Summer coil dried, per ton....... ° 65.00@ 75.00 
GROTED GWERERED cece ccccccccccccccccccccces 4@5y 
Winter processed, gray, Ib.................. — 


Summer processed, gray, Ib...............0000. 


*F.O.B. shipping point. ax—asked ae 
**Quoted del’d basis. 


TALLOW EXPORT ALLOCATION 


The USDA announced this week ap- 
proval of an allocation of 220,000 lbs. 
of inedible tallow to Norway, 2,200,000 
Ibs. to Switzerland and 2,200,000 lbs. to 
Belgium, all commercial procurement. 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio 





2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 













STEDMAN’S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, 
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ond other Grind crackling» 
BY-PRODUCTS. tankage, bones, ete: 
to desired fineness in one op” 
eration. Cut grinding costs 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 





INDIANA, U. S. A. 
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| VEGETABLE OILS 


Continued strength in cottonseed oil 
and soybean futures, combined with a 
scarcity of offerings and expanded de- 
mand, brought very sharp price ad- 
yances in the vegetable oil markets this 
past week. The strength in these oils 
was predicted to some degree on the 
steady advances in the May and July 


crop oil. Scarcity of offerings was said 
to have driven some buyers to soybean 
oil since new cotton oil will not be avail- 
able for some months. A spot price of 
40c was paid this week, establishing a 
new all-time high. On Thursday, Texas 
and Valley crude were quoted at 40c, 
paid, while Southeast was quoted at 40c 
nominal. 


Cotton oil futures trading at New 
York was as follows: 

























COTTON OIL CONSUMPTION 


Refined cottonseed oil consumption 
during April totaled 260,693 bbl. (400 
lbs. each) compared with 249,863 in 
March and 135,445 bbl. a year earlier. 
Total consumption for the nine-month 
period, August through April, totaled 
2,567,559 bbl. compared with 2,139,947 
bbl. during the same period a year ago. 
The apparent supply of refined cotton- 
seed oil at the end of April was esti- 



















































Unie ff deliveries of Se 1 pong MONDAY, MAY 17, 1948 mated at 791,200 bbl. compared with 
Se Che SA aeee Row ages ae 8 Open High Low Close 1,022,900 a month earlier and 829,000 
| @6.%5 | result of active short covering. July 27.50 36.40 35.00 bbl. at the end of April, 1947. 
als PEANUT OIL: This item again dis- et. ..... 25.75 25.75 
‘aes 7 played considerable strength during the Pe: 49°" — 

; week. Thursday’s closing price of 36c Mar., ‘49... 
paid was 2c higher than last week. ga ecco pM VEGETABLE OILS 

Carlota, " : e : a ; » c onse rh) ots o.b ills 
jo Pet tan SOYBEAN OIL: Thursday’s closing TUESDAY, MAY 18, 1948 [eS ee eee ene 

‘8m | on soybean oil was 28%c, Decatur, or uly ---.--. 3h95 noe to c0.as pease aphababneepie ps teapot dopa 

5 an increase of 3c over last week’s prices. vet. .... 27.75 26.50 Soybean oil, in tanks, f.0.b. mills, 

Sd a F p ipa 25.40 25.40 BINNS 0 vdnvccescsece aveesee 28\ax 

lise CORN OIL: Trading was very light Jan., "49... .#24.5 st ENS Corn oil, in tanks, f.0.b. mills .. .86b 

«» | oncorn oil this week and the closing iy! 4yf2an0 22 Fosmat Oh, Gab. Seatbese putnte ee 

_— quotations of 36c, paid, showed a gain Total sales: 147 contracts. Cottonseed foots — 4 
. Midwest and West Coast . 5ign 
of 3c over the previous week. WEDNESDAY, MAY 19, 1948 MUR oekccvap aanka oneal ..5ign 
’ ton eT ° July 38.50 40.25 38.50 
COCONUT OIL: The price of coconut Sept. | ' 31.60 32.00 30.60 
itt | oil advanced 2c this week. Thursday’s (xt. .--..-. 28.80 29.00 38,00 OLEOMARGARINE 
@ 6.35 closing quotations were 26c bid and 27c = Jan., °49... 126.00 2... 0... Prices f.0.b. Chgo 
Mar., “49... 7 e domestic, vegetable 
asked. May, "49... .*26.00 eeee White ———— fat : = _ : - j : oa 
Per ust COTTONSEED OIL: The cotton oil Total sales: 173 contracts. Milk churned pestey .... 39 
Protein market was again full of fireworks this THURSDAY, MAY 20, 1948 a See ene Hs » = 
30 1.35 i i i ; July *39.75 2 38.25 $88.25 
was | week. Active buying interest, coupled ji 77-350 31en 30.00 $20.05 
with short covering, served to giveabig oct. ......: ‘ 28.10 26.10 $26.10 
boost to the futures market. Demand ee vyy----{33gy OR PE bo Basic reference material for meat 
rr cwt. encountered limited offerings which re- Mar., 80. t: oo Ke ios 124.00 plant managers, operators and purchas- 
+ iy flected the tight supply situation result- ~ Sasi aaheo on a = ing agents is found in the ANNUAL 
pap ing from the rapid consumption of old *Bid. +Nominal, tAsked. MEAT PACKERS GUIDE. 

er ton 

@75.00 a + 2s ae eR ee — 
: ol A recognized authority 
SAVE STEAM, POWER, LABOR} | writes on heir 
@ 100.00 + d and T e 
“494 Fatty Aci@s ivatives | 
nq MsM HOG —Deriva 
minal REDUCES COOKING - By A. W. RALSTON 
yA. W. . 
TIME . . . LOWERS Asst. Director of Research, 
RENDERING COSTS Armour and Company 
This authoritative study of fatty acids is divided ir.- 
TION Fats, bones, carcosses and viscera are reduced to small, uniform pieces that readily oO TWO Sections: T. ; 
yield their fat and moisture content. Greatly reduced cooking time saves steam, One—A description of the fatty acids—their occurrence 
k ap- power and labor... increases the capacity of the melters. if you are interested in nature, synthesis, and physical properties. 
lowesda Two—A study of the synthesis, properties and uses 
ap . a of the various fatty acid derivatives 
finished uct, - - ae 
2 siete — MITTS & MERRILL The author discusses only those acids which con- 

: M&MHOG. There's Builders of Mochinery Since 1854 tain six or more carbon atoms, and the derivatives of 
ment. eddeo end typo to meet 1001-51 S. WATER ST., SAGINAW, MICH. these acids. He mentions those with less than six 

yourneed. Write today! : carbon atoms only where they are needed to complete 





a series, or for purposes of orientation. 





GRIND YOUR BY-PRODUCTS 
A The Profitable 
Gruendler Way 


Historical Background 
The naturally-occurring fats, oils and waxes are 
considered only as sources of the fatty acids. The 
preparation, physical and chemical properties, and 
certain uses of the major derivatives of the fatty acids 
are discussed in detail in the light of their historical 
background and present importance. 


1948 986 pages 
















$10.00 


recommended for 

















linge a aapmet 7 “ON APPROVAL COUPON™ | 
me op- Greasy Waste and Refuse JOHN WILEY & SONS, INC. 
costs, Mira. of Crackling Grinders wand Bone Graken: | | 440 Fourth Ave., New York 16, N.Y. ! 
— g Please send me, on ten days’ approval,a copy ¢ 
oan a of Ralston’s FATTY ACIDS AND THEIR 
ccm DERIVATIVES. If I decide to keep the book, 
ite for e I will remit $10.00 plus postage; otherwise I i 
will return the book postpaid. 
CRUSHER aad PULVERIZER CO Dae 
Address 
KS aud : i ee , . .. State. , ) 
A. 2915-17 North Market St., ST. LOUIS (6), MO. OR chomete one Pence 
1948 
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@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 
_ 








He weirs 
only 11% 


Ibs. —less than HALF the weight 
of ordinary meat containers ef same capacity. 
Easier to handle. 








Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x1312” 
x10” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting 3 to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 


FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


J. Mc. GORDON COMPANY 


756 S. Broadway, Los 


Manufactur 


Angeles 14, Calif 
rs and Marketers 
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HIDES AND SKINS 





Packer hides easier—End of packing- 


| house workers’ strike expected shortly 
| —Branded steers and cows down 1c— 
| Light cows down 1'.c—Heavy cows 


Y4@1c lower—Packer calf steady. 


Chicago 


PACKER HIDES.—Trade in the 
packer hide market was comparatively 
light and spotty again this week but of 
slightly larger proportions than for the 
past couple weeks. Reported sales so 
far this week total about 28,000 hides, 
in addition to which 11,200 more moved 
at the close of previous week. The mar- 
ket in general has an easier tone and 
there is general belief that the packing- 
house workers’ strike, now going into 
its tenth week, may be settled by the 
end of the week. 


Branded steers sold down a cent late 
previous week, with a limited business 
that basis since. Northern heavy cows 
sold down %%c, with indications that 
River points are salable at a cent less. 
There has been no conclusive trading on 
light cows but River points are avail- 
able at l%c under previous week. 
Branded cows sold down a cent, while 
native steers and bulls were inactive. 

All heavy native steers are credited 
as having last sold previous week at 
27\%c for April take-off, and all-lights 
at 28%c for April about a week earlier. 
Mixed light and heavy native steers 
sold last week at 27%c for April-May 
take-off, while some Aprils sold from a 
nerthern light grubbing point at 28'%c. 


Extreme light native steers last sold 
in a representative way at 32c for April 
take-off ; about 130 were reported mov- 
ing this week in a car of mid-east point 
light cows at the cow price but this is 
not viewed as having any bearing on 
the market. Some quote 31lc nom., pend- 
ing trading. 

At the close of last week, one packer 
sold a total of 7,500 April branded 
steers; butt branded steers sold at 25c, 
Colorados at 24%c, and heavy and light 
Texas steers at 25c. The Association 
sold 3,700 Apr._May mixed branded 
steers late last week at 24%c, and 
moved a car at mid-week at 24%c; 
these usually move at the Colorado 
price. One packer disposed of a quanti- 
ty of light branded steers quietly early 
this week; no details were disclosed but 
reports in the trade indicated about 
4,500 light brands selling at 26c or 
26%c. One packer early this week sold 
4,000 Apr. heavy Texas steers at 25c. 
Extreme light Texas steers are nominal 
around 29c, or a cent under last trading 
price. 

An outside packer sold 1,200 May 
heavy native cows early this week at 
28c, or %ec down for northern points; 
this price is said to be probably obtain- 
able at present for light grubbing 
points, but it is indicated that interest 
in River points is lacking at over 27c. 


—— 


Some trading is awaited to define the 
position of light native cows. (pe. 
packer late this week sold a car of 
Apr.—May light cows from a mid-eag 
plant at 291%c, including a few extreme 
light natives at the same figure. Bids 
of 29c were later declined for Rive 
point light cows, with offerings at 29% 
as against 3lc asked previous week, 

Branded cows sold down a cent this 
week. One packer sold 4,000 Apr.—May, 
and another 9,000 from southwestery 
points at 27%c; the Association solq 
2,600 May Chgo. take-off at 27c, maip. 
taining the usual differential as t 
points. 

Bulls were inactive, with last trading 
previous week in Apr.—May take-off at 
18%c for native and 17%c for branded 
bulls. 

The decline in cattle slaughter last 
week reflected the uncertainty due to 
the threatened livestock handlers’ strike, 
Cattle slaughter under inspection for 
the week ended May 15 was estimated 
by the USDA at 222,000 head, ten per- 
cent under the 246,000 of previous 
week, and 23 percent under the 287,000 
of same week last year. Calf slaughter 
of 133,000 head was 14 percent under 
the 155,000 of previous week, and seven 
percent under the 143,000 of same week 
1947. 

OUTSIDE SMALL PACKER. — The 
small packer market is a bit easier and 
quoted generally in a range of 23@26c, 
selected, trimmed, for natives, with 
brands a cent less. Some 49-lb. avge, 
stock moved at 23c, flat, trimmed, for 
natives, with bulls at 14%c basis na- 
tives; 52-lb. hides are salable around 
22c, flat, while 42-lb. stock can be sold 
around 26c. 


PACIFIC COAST.—The Pacific Coast 
market was active at mid-week when 
one large killer sold 8,500 May produc- 
tion, and another 4,500 Mays, all at 25¢ 
for cows, and 22%c for steers, flat, 
f.o.b. shipping points. This was a cent 
down for cows and 1%c down for steers 
from last comparable trading three 
weeks back on April take-off. 


PACKER CALF AND KIPS.—Packer 
calfskins appeared steady on moderate 
action this week. An outside packer 
seld a car of Wisconsin all-weight calf 
at 60c for straight Mays. Another 
larger killer sold 10,800 calf from a 
Wisconsin plant at 57%c for all- 
weights, said to date March forward, 
or steady. Northern heavies, 9%/15 
lb., last sold at 60c, and northern lights 
under 9% lbs. at 57%c, for April take- 
off. April River point calf last sold at 
60c for heavies and 55c for lights. 

There has been no action so far this 
week in packer kipskins. Last trading 
in northern kips was at 40c for natives 
and 35c for over-weights, late Winter 
take-off. Southerns last sold at 37%¢ 
for natives and 32%c for over-weights, 
April take-off; brands sold at 2%c dis- 
count in each instance. 
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Packer regular slunks last sold at 
$3.00 each, reported going for export; 
some small packer slunks have been 
offered that basis, with bids of $2.00 de- 
clined. 

SHEEPSKINS.—Dry pelts sold this 
week at 28%c, Chgo. basis. Packer 
shearlings were active as production in- 
creased, but strong prices paid for top 
grades, and steady to 5c lower for 
jower grades; seven or eight mixed 
cars were reported, No. 1’s at $3.50, No. 
9's $1.70@1.75, and No. 3’s $1.30@1.35, 
according to quality. Fall clips: are 
quoted around $4.25 each but very few 
around. Genuine Spring lambs sold at 
$2.75 for Oklahomas and $2.80 for Cali- 
fornias, for straight run; sales at $3.15 
each were reported previous week for 
skins selected for fur, for mouton buy- 
ers. Pickled skins are about unchanged 
and quoted $8.00@10.00 per doz. for 
older packer production; Californias 
were reported selling at 11.50 for cur- 
rent production. Packer wool pelts are 
quoted around $4.25@4.35 per cwt. live- 
weight basis; season about over and 
light offerings expected next week from 
some interior packers. 


N. Y. HIDE FUTURES 


MONDAY, MAY 17, 1948 


Open High Low Close 
27.26 27.10 27.20b 
25.10 25.25b 





23.45 23.50 


Closing unchanged to lower; sales 38 


lots. 


TUESDAY, 





sa) 
22.55b 
Closing 5 to 15 points higher: sales 40 lots 


WEDNESDAY, MAY 19, 1948 


26.60 26.50 26.50b 


25.45 24.89 25. 02b 
23.85 23.25 23.40b 
22.35 22.30 22.30b 
Closing 25 to 75 points lower; sales 51 lots. 
THURSDAY, MAY 20, 1948 
SS 26.35b 26.60 26.50 26.60 
| 25.10b 25.35 25.05 a 
DGoxecewn 23.50b 23.65 23.50 
(ees 22.40b . 





Closing 10 to 28 points higher; sales 71 lots. 
FRIDAY, MAY 21, 1948 


a 26.50 26.75 26.50 26.75 
Sept. ........25.15b 25.45 25.20 25.45 
Dee. ........28.50b 23.90 23.60 23.90b 
ree Fr vee 22.85n 


Closing 15 to 30 points higher; sales 51 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 15, 1948, were 6,546,000 
lbs.; previous week 6,403,000 lbs.; same 
week 1947, 8,035,000 lbs.; 1948 to date 
131,165,000 lbs., same period 1947, 153,- 
561,000 Ibs. 


Shipments of hides from Chicago by 
rail for the week ended May 15, 1948 
were 4,109,000 lbs.; previous week 5,- 
307,000 lbs.; same week last year, 8,436,- 
000 lbs.; 1948 to date, 94,838,000 Ibs.; 
same period last year, 212,124,000 lbs. 


More than 40 sausage and meat prod- 
uct formulas were published by the Pro- 
VISIONER during 1947. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

May 20, °48 Week 1947 
Nat. strs -274% @28n 27% @28% 22 @22', 
Hvy. Tex. strs. a2 @26n 19 @ilg\, 
Hvy. butt 

brnd'd strs. . @25 @26 19 @19% 
Hvy. Col. strs.. @2A% @25% 18%@1% 
Ex-light Tex. 

GER. ccccsens @29n a30 @23 
Brnd'd cows...27 @27% 28 @28%n 21%@22', 
Hvy. nat. cows.27 @28 28 @28% 22%@23 
Lt. nat. cows.. @29% 30 @3in 2 @2i*, 
Nat. bulls .... @18% ais% @iiji, 
Brnd'd bulls... @17i% @li% @ 164, 
Calfskins, Nor.574%,@60 57% @U0o 624,465 
Kips, Nor. nat. a4 a4 ass 
Kips, Nor. brnd @37% @37i% @ 2}, 
Slunks, reg.... @3 .00 @a3.0u @3.25 
Slunks, hris....1.00@1.10 1.00@1.10 a1.10 


CITY AND OUTSIDE SMALL PACKERS 






Nat. all-wts....23 @26 23 @27 17%@22 
Brnd'd all wts.22 @25 22 @26 1642 @21 
Nat. bulls...... 144%@15 14%@15 14 @14% 
Brnd’d bulls... .13%4@14 13% @14 13 @13% 
Calfskins ... 5 @50n 45 @50n 50 @55 
Kips, nat. .. @30n 30 @32n @34 
Slunks, reg....2.75@3.00n 2.75@3.00n @3.00 
Slunks, bris.... @1.00 @1.00 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ....19 @21% 19%@23 16% @17% 
Bulls .........18 @13% 13 @13% 12 @12% 
Calfskins ..... 28 @29n 28 @29n 36 @3s 
Kipskins ......22 @23n 22 @23n 25 @27 


All country hides and skins quoted on flat trim- 
med basis 


SHEEPSKINS, ETC. 
@3 .50 @3.50 


ee @28% 26 @28 
. .8.75@9.75 8.75@9.75 


kr. shearlgs.. 
Dry pelts... 
Horsehides .. 


2.00@2.25 
26% @27 
7.25@8 .25 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top of $24.75 at Chicago 
Friday was $3.50 higher than a week 
ago, and the average was up $3.60 at 
$22.60. The trend in provision prices 
was steady to 2c higher. Friday prices 
were: Under 12 pork loins, 52@53; 10/ 
14 green skinned hams, 50@50%; Bos- 
ton butts, 41@42; 16/down pork shoul- 
ders, 31; under 3 spareribs, 39@40; 8/12 
fat backs, 16@16%; regular pork trim- 
mings, 22@23; 18/20 DS bellies, 25%; 
4/6 green picnics, 36; 8/up green pic- 
nics, 29% @32. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures Friday at New York were: July 
36.25ax; Sept. 28.00; Oct. 24.40; Dec. 
23.10b; 23.35ax; Jan. 23.00n; Mar. 
23.00n; May (1949) 23.00; sales totaled 
135 lots. 


LIVESTOCK CAR LOADINGS 


A total of 14,623 cars were loaded 
with livestock during the week ended 
May 8, 1948, according to the Asso- 
ciation of American Railroads. This 
was an increase of 372 cars from the 
same week a year earlier and a decrease 
of 1,401 cars from the same week of 
1946. 
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The Hollymatic Electric Patty Maker measures, 
molds and stacks 1800 to 2000 meat patties 
per hour . . . automatically! Every patty is 
uniform in size and weight and delivered 


READY-MADE MEAT PATTIES 


on a separate sheet of waxed paper. The 
Hollymatic is sanitary, retains meat juices, 
and transforms an average- 
profit item into a highly profit- 
able, fast-selling leader. Write 
for further details of the high- 
speed, compact Hollymatic. 


$850.00 


F. O. B. FACTORY 
CHICAGO 


HOLLY MOLDING 


6733 South Chicago Avenue 



















DEVICES, INC. 


* Chicago 37, Illinois 
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HAT this country needs is a 
more uniform and more orderly 
system of selling hogs.” 


That is the theme of 2 feature “pack- 
age” of several articles which appeared 
in the March, 1948 issue of Successful 
Farming magazine and which has since 
drawn interesting reactions from a 
number of packers, producers, livestock 
marketing specialists and others in the 
livestock and meat industry. 


“We have established market grades 
for cattle and sheep,” the magazine 
pointed out. “These grades are deter- 
mined by finish and the kind of carcass 
the animal will make on the rail after it 
is slaughtered. Why can’t this be done 
for hogs? Actually in hog marketing, 
we are only a step away from the 
pioneer days when hogs sold at so much 
per head. Canada, England, Denmark 
and other countries have progressed far 
beyond the United States. In these other 
countries, hogs are sold on the basis of 
what the dressed carcass is actually 
worth as meat and meat products.” 


Emphasizing that some hogs are 
worth more than other hogs, Successful 
Farming cites the experience of par- 
ticipants in the National Barrow Show, 
held at Austin, Minn., last fall. 


“Farmers and hog breeders attending 
the show had a chance to look over and 
study four demonstrational barrows, 
weighing from 213 to 217 lbs.” the 
magazine related. “They studied the live 
hogs and attempted to pick the hog 
which would prove to be the most valu- 
able when slaughtered. Even the ex- 
perts couldn’t agree, and some were 
wrong. The results were amazing. 


“If you sold these hogs under our 
present system of marketing (by weight 
classification) you would have received 


Farm Magazine Discusses Carcass Grading 
of Hogs vs. Weight Classification System 


about the same amount for each barrow. 
All of them would have graded Good to 
Choice, medium-weight butchers. But 
visitors at the show, who saw the cut- 
out value demonstration, could hardly 
realize that one barrow was actually 
worth $3.59 per cwt. live more than the 
poorest of the four hogs.” 


For a start in handling the problem 
the Corn Belt livestock marketing re- 
search committee has announced a pro- 
gram of study to determine satisfactory 
market grades and weights for hog 
carcasses. Under the Research and Mar- 
keting Act recently passed by Congress, 
projects may be initiated which will in- 





~LAVESTOGK MARIETS oe, evi 





vestigate possible ways of paying the 
producer according to the hog’s actug| 
worth. 

As an example of successful, 
standardized hog marketing, Successful 
Farming described rail grading in Cap. 
ada. In Canada farmers sell hogs on the 
rail, not on foot. They are paid for 
quality according to the grade and 
weight of the carcass. This system, 
which has been operating in Canada for 
the past eight years, not only standard. 
izes the market but is said to please the 
farmer as well. The Canadian market 
is quoted on the basis of dressed car. 
casses according to grade. The farmer 
receives this grade price multiplied by 
the number of pounds of dressed pork. 

Confusion over ownership of each 
carcass is eliminated by tattooing an in- 
delible brand on the shoulder of each 











UNLOADING HOGS AT SCHROTH’ PLANT IN CINCINNATI 
Two livestock trailers like the one pictured are used by J. & F. Schroth Packing 
Co., Cincinnati, to haul as many as 160 hogs each, per load, from Cincinnati’s 
stock yards to the packing plant. The Fruehauf trailers are easily maneuvered 
through narrow city streets because they turn in the same circle as their truck. 




















Dayton Ohio 


Crery 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 





5. 








Order Buyer of Live Stock 
L. H. MeMURRAY., Inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














Omaha,Neb. Cincinnati, Ohio 
La Fayette,Iud. Louisville, Ky. 
Sioux City, lowa 





1S, 
Nashville, Tenn. 


Montgomery, Ala. 
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animal. Packers generally stamp the 
carcass a second time to be doubly 
sure of its identity. Otherwise, pro- 
cedure at the plant is much the same 
gs in an American establishment. When 
the carcass has been dressed, electric 
gales record the weight and at this 
point the carcass is graded. A govern- 
ment grader marks his judgment of the 
carcass on the grading tag with the 
tattooed identification number. Part of 
the tag is sent to the accounting office 
where payment is figured. The rest of 
the tag is attached to the carcass. The 
farmer receives a statement with his 
check showing details of grading, price 
per grade, insurance, Dominion premi- 
ums and other charges. 

The article claims that rail grading 
has become popular in Canada because 
it encourages the production of a lean- 
type bacon hog, vital to Canada’s ex- 
port market. In 1940 this system be- 
came compulsory and has resulted in 
steady production of Yorkshire hogs, 
yielding the necessary Wiltshire side. 
The government pays the producer 
bonuses for Grades A and B1 hogs. In 
1946 more than one-third of all hogs 
were in Grade A. 

The systems’ applicability to hog 
marketing in the United States is not 
called a certainty in this article. There 
are major differences in the two mar- 
kets. Canada does not have the surplus 
lard problem that confronts the U. S. 
Production in this country runs ten to 
fifteen times over that in Canada. 
American farmers, too, seem to be 
against a system which calls for closer 


“It seems to us that this whole prob- 
lem needs a great deal of additional 
research work. The most basic problem 
is to develop, if possible, usable car- 
cass grading standards that would ac- 
curately reflect the value of different 
kinds of hogs. Until this is done, it is 
impossible to study intelligently the 
merits of buying hogs on a carcass 
graded basis. If a more accurate method 
of buying hogs, which is practical, can 
be developed, we shall be eager to make 
use of it. 


Another meat packer had this to say: 


“It is our observation that the 
tendency seems to be toward the de- 
velopment of a more meaty type of hog 
because it appears that they might 
command a better price than the lard 
type. On the other hand, there is the 
possibility of an over-reduction in num- 
ber of lard producing hogs. This might 
have an adverse effect on price relation- 
ships, which are pretty much controlled 
by the economic law of supply and de- 
mand. We quite agree with you that 
hogs should sell for what they are 
actually worth and we feel, generally 
speaking, that of necessity that has 
been pretty well the case in view of 
the highly competitive type of busi- 
ness involved. I believe that you will 
agree that the problem of reaching 
these objectives in such a highly com- 
petitive market is an extremely diffi- 
cult one to work out.” 


An experiment station animal hus- 
bandry expert’s reaction was: 


“The problem that troubles me is 
how will this grading and marketing 
be accomplished. I do not believe that, 
in the long run, packer grading will be 
satisfactory to the producer even 
though the packer does an excellent job. 
And I haven’t a great deal more en- 
thusiasm for Government grading than 
I have for packer grading. There are 
certain things about Government grad- 
ing that are not just what they ought 
to be. An alternative might be for the 
producers and buyers to employ an im- 
partial grader, if this were possible. 
The first and by far the most important 
problem is to. determine a basis or 
standard for grading hogs.” 


One farmer’s pessimistic view was: 


“I am against further grading of hogs 
unless there is a law providing that 
the meat be sold according to the grade 
on which it was bought. What I have 
seen happen is this—an animal bought 
on a lower grade ends up at the retail 
market in a higher or even top grade.” 


An agricultural economist told the 
magazine: 


“T have observed the Canadian meth- 
od of marketing hogs. However, we will 
have to arrive at a different basis of 
determining premiums. Not only that, 
but we can’t wait until the animals are 
cut up before we find out which one 
has the larger hams, loin, bellies, and 
shoulders. We need to obtain such in- 
formation based on measurements ap- 
plied to the carcass as it comes from 
the slaughtering floor.” 





inspection of their animals. 


Geoffry Shepherd of Iowa State Col- 
lege is quoted, “The problems involved 
in the selling of hogs in the carcass 
form are no more difficult than the 
many we have already ironed out in this 
country’s marketing system. We just 
need to work on them.” Working on 
them would entail, according to Lou 
Reeves, head hog buyer for Geo. A. 
Hormel & Co., more research on car- 
cass grades, which would eventually 
establish a standard. 


Naturally, these articles have 
spired considerable comment. 

One meat packer wrote as follows to 
the magazine: 

“Along with this report that you have 
made in Successful Farming, I would 
like to suggest that another report be 
made which would answer some of the 
questions you have raised in these 
articles. The subject might be ‘The 
definition of a standard hog and how 
large a market is there available for 
such a standard hog.’ With the mar- 
kets of hog products fluctuating accord- 
ing to the season, and with the fats and 
oils situation varying from month to 
month, as also the demand of the con- 
sumer in the different sections of the 
country for different weights of cuts, 
it seems as though considerable more 
study should be made before definite 
tecommendations for a united action 
tan be made in standardization.” 


Another packinghouse executive made 
the following comment on the article: 


in- 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 


PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE 


BUSHNELL, ILL., AND OTHER POINTS 


BRIDGE 6261 
L. D. 518 











RKO 


ASTERN LIVE STOCK ORDE 
LZ 


“ey 


D NG BOURBON STOCK YARDS LOUISVILLE 6 KENTUCKY 


TELEPHONES. JACKSON 








Order Buyers 


1 ne 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 











For Sewice aad Depeadability 


an SY Pa C7101 31-41 i roe 


CATTLE ORDER BUYERS 
SIOUX CITY, [OWA e TELEPHONE: 
ON THE SIOUX CITY MARKET 


8-4433 
SINCE 19 


16! 








THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain and the United Kingdom 

8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


o: @leeace, London) 











STAINLESS 
STEEL 


Adelmann Ham Boilers 
in this 


Life-time 


now available 
superior metal. 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 
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| May 19, 
ministration: 


HOGS (Quotations based 
hard hogs) 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs.... 
140-160 Ibs 
160-180 
180-200 
200-220 
220-240 
70 
-300 
300-330 
330-360 
Medium: 


$18.5 











Ibs. 














160-220 Ibs...... 20.00-22.25 19.00-22.00 21.00-22.00 17.00-22.00 19 00-21. 
SOWS: 
Good and Choice 
270-300 Ibs...... 16.75-17.00 15.00-15.50 15.00-15.50 15 25 only 
300-330 Ibs... 16.75-17.00  15.00-15.50 15.00-15.50 15.25 only 
330-360 Ibs..... 16.50-17.00 15.00-15.50 15.00-15.50 15 25 only 
360-400 Ibs.... 16.50-16.75 15.00-15.50 15.00-15.50 14,75 only 
Good: 
400-450 Ibs...... 17.00-17.75 16.25-16.50 15.00-15.25 14.50-15.00 14.75 only 
450-550 Ibs. . 16.50-17.50 15.50-16.25  15.00-15.25 14.50-15.00 14.95 only 
Medium: 
250-550 Ibs.... 15.50-16.50 14.00-16.00 14.00-15.25 13.50-15.00 13.50-14,9) 
PIGS (Slaughter) 
Medium and Good 
90-120 Ibs...... 15.50-19.00 15.00-19.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs... 32.50-34.00 2! 50- 34.00 31.50-33.00 
900-1100 Ibs.. 33.00-34.50 .75 31.50-33.50 
1100-1300 Ibs... 33.00-34.50 31.50-33.50 
1300-1500 Ibs. 32.50-34.00 31.00-33.50 
STEERS, Good: 
700- 900 Ibs.. 29.50-32.50 29.00-31.50 
900-1100 Ibs..... 30.00-33.00 29.00-31.50 
1100-1300 Ibs. . 80.00-33.00 29.00-31.59 
1300-1500 Ibs. 30.00-33.00 


STEERS, Medium 
700-1100 Ibs. . 








HEIFERS, Medium: 
500- 





BULLS (Yrls. Excl.), All Weights: 
). 2) 


LAMBS (Wooled): 








| 
| 
| 


Good & choice*.. 27.75-28.! 27.00-28.00 

Med. & good*.... 24.50-27.50 24.00-27.00 a 

Common ........ 21.00-24.00 21.50-24.00 .......... 19.50-23.75 20 00- 24.2 
LAMBS (Shorn): 

Good & choice*.. 27.00-28 00  28.00-28.50 27.00-27.75 

Med. & good*.. f : 27.5 24.00-27.00 

Pree i 

YRLG. WETHERS:? 

eee ces. ba ee en 

eS 2 Aree 

EWES:? 

Good & choice*.. 11.00-12.00 13.00-14.00 12.50-13 a 10.25-11.50 13.00-14.00 

Com. & med..... 9.00-11.00 9.00-12.50 10.00-12.25 7.50-10.00 9.50-12.50 

‘Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades * ecombir 1ed rep 
resent lots averaging within the top half of the Good and the top half of the 


Medium grades, respectively. 
Quotations on shorn basis. 
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LIVESTOCK PRICES AT LEADING MARKET; 


Livestock prices at five western markets on Wednesday 
1948, reported by the Production & Market 4y 


on 
St. L. Natl. Stk. Yds. 


21 00 $18. 
19 00-2: 






5-29.50 26.50-31.00 25.50-29.50 26.00-30.00 27.00-29.% 
1100-1300 Ibs... 27.50-30.00 27.90-31.00 26.50-29.75 27.50-30.00 27.00-29.% 
STEERS, Common 
700-1100 Ibs..... 23.00-27.50 23.00-27.00 23.00-27.00 22.50-27.00 24 00-27.00 
HEIFERS, Choice 
600- 800 Ibs.... 50-33.75 32.50-33.50 32.00-33.00 32.00-33.00 30.00-31.% 
800-1000 Ibs.. 0-34.00 32.50-34.00 32.00-33.50 31.75-33.00 30.50-32.00 
HEIFERS, Good: 
600- 800 Ibs. 29.50-32.00 28.00-30.50 
800-1000 Ibs... 29.75-32.00 28.00-30.50 








900 Ibs..... 25.00-29.50 25. 

HEIFERS, Common 

500- 900 Ibs..... 21.00-25.00 21 
COWS (All Weights) : 
eer 2 
) Eee p 
Cut. & com 16. 
SHEE svcetvisse 13. 


Beef, good ...... -50-25.25 25. 24.50-25. 00 23.00-24.50 
Sausage, good ... 24.00-24.50 24.5 2 i 23.00-24.50 
Sausage, medium. 22.50-24.00 23.5 22.00- 24. 00 = 22.00-23.00 
Sausage, cut. & 
MU 6505050248 18.50-22.50 19.50-23.50 18.00-22.50 19.00-22.00 20.00-22.00 
VEALERS (All Weights) : 
Good & choice... 26.00-32.00 28.00-31.00 25.00-29.00 24.00-29.00 26.00-82.00 
Com. & med..... 16.00-26.00 18.00-28.00 15.00-25.00 17.00-24.00 17.00-26,00 
Cull, 75 Ibs. up.. 10.00-16.00 14.00-18.00 10.00-15.00 14.00-17.00 12.00-17.00 
CALVES (500 Ibs. down): 
Good & choice... 26.00-30.00 25.00-29.00 24.00-28.00 23 .00-29.00 
Com. & med..... 1§.00-26.00 18.50-25.00 15.00-24.00 17.00-23.00 
GME keecsavsce 10.00-16.00 14.50-19.00 10.00-15.00 14.00-17.00 


SLAUGHTER LAMBS AND SHEEP: 











Chicago Kansas City Omaha 


St. Pay 


00-20.00 $. $ $ 
18.00-19.50 
19.50 22.00 










» 2 
5-21.00 17.75-20.50 


18.00-18.75 


17.00-18.50 


17.50-18.50 16.25-17.50 


17.50-18 














30. 00-32.7 75 


28.50-31.0 


00-30.00 24.50-29.50 25.50-29.50 26.00-28.00 
50-25.00 22.00-24.50 21.50-25.50 23.50-26.00 





.50-27. 23.50- 26.00 23.00-25.50 
.00-24.! 5 21.00 21.00-23.00 
00-22.00 16.50-20.50 17.00-21.00 17.50-21.00 
00-17.00 14.00°16.50 15.50-17.00 16.00-17.50 
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3.50-26.00 Armour ... 2,119 -.. 4,832 1,897 . 7 " 
SR RR Ba ad 
Others .... 477 4 45 a ; i tan “nas 
3.00-25.50 . 9 925 27 s SN in pues hee ane 
1 00-23. 00 Shippers . 12,282 = 142 1 918 5,114 DD s besaebune .- 31,202 
7.50-21.00 a47 . KOK 97 eaAT7 
6.00-17.50 Totals ..18,347 146 14,525 7,667 MAY SHIPMENTS 
WICHITA 1946 1947 
3.00-24.50 Cattle Calves Hogs Sheep Cattle 46.984 
3.00-24.50 Cudahy . 166 71 2,029 ra Hogs . 10,343 
2.00-23.00 Guggen- Sheep . 27,217 
heim ... 558 
).00-22.00 Dunn- _ 
Ostertag 66 . 45 4 
» enaid Dold... tae. HR Gees e 
goose T Gafower.. 43 |... 95 :.. CHICAGO HOG PURCHASES ° 
00.17.00 Pioneer +s . ee . Supplies of hogs purchased by Chi- | in name 
Excel ..... 853 +s sas cago packers and shippers week ended eee 
Others .... 642 .. 1,089 2,980 Thursday, May 20, 1948: | a 
3. 00-29.00 SS, ae eee | eee , a 4 
00.23.00 Totals .. 2,389 71 4,109 2,984 me Say 30 week | hi h f t! & a yt 
L. 00-17, 00 
00-17.00 OKLAHOMA CITY Packers’ purch.....! 530 41,664 Ig gra e in ac NN grin? 
Cattle Calves Hogs Sheep Shippers’ purch.... °°. 437 6,750 cow 
Armour ... 1,701 323 1,319 493 Total @0.987 Nt ah 
Wilson ... 1,442 622 1,165 1,320 puny weersneees aie 48,411 
-50-28.50 fF Others... '251 15 635 
BY oc ct es ae ae 
}.00-24.25 Totals .. 3,394 960 3,019 1 : 
Does not include 2,930 cattle, NEW YORK RECEIPTS 
rn, 18,291 hogs ‘and 6,022 shee, »p 
eat Givect. Receipts of salable live- 
CINCINNATI stock at Jersey City and 41st 
Cc » Calves zs Shee YT | 
Gell ee ee — st. New York market for | 
Kahn's... |.. [:; ‘<*' “week ended May 15, 1948. 
0-14.00 al - hiched cede 750 Cattle Calves Hogs* Sheep | 
50-12.50 ff Sehlachter. 131 54 <1. “i  Salable ..... 412 1,244 577) (524 | 
National... 344 ... ite Total (incl 
aa Others .... 1,640 1,314 12,795 23 directs) ..2,999 4,052 21,000 14,988 
pe s Piet 20 = - . ’ = 
and the Totals .. 2,115 1,468 13,545 262 Previous week: 
r r 4 Does not include 1.308 cattle and Salable --» 541 1,903 386 423 
== 835 hogs bought direct. Market ship Total (incl. 
ments for the week were 256 calves directs) .3,417 5,960 25,362 15,795 
and 2,247 hogs. *Including hogs at 31st street. 
1948 | The National Provisioner—May 22, 1948 











CHECK THESE 


ANSWERS ON 





Are you using the right grade? =) 
Are you using the right grain? oO 
Are you using the right amount? [(j 





@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
Service Dept. IY-6. 








DIAMOND CRYSTAL SALT OY" ST NCUiin wichican 











THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 
R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 




















THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 ST., 5. W. 22 NORTH 17TH ST. 
NEW YORK, N. Y. ROANOKE, VA. 
408 W.14TH ST. 317 E. CAMPBELL AVE. 











PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


HUNTER 


e WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


ae ee 


HUNTERIZED SMOKED AND CANNED HAM 












































REPORTS PhS 
oc ieiiaiia (Reported by Office of Produe 
Special reports to the NA TIONAL ; "echetion ‘Adminloteatien re . WEST 
PROVISIONER showing the number “ : | 
of livestock slaughtered at 13 centers Des Moines, Ia., May 24 STEER A 
for the week ended May 15, 1948. vas orien Week e! 
At the ten concentration | Week P 
CATTLE yards and 11 packing Same W 
Week c ; tameeenill 
eek or , _ — 
et tae a, lowa and Minne Sota for J cow: | 
May 15 week 1947 the first four days this weg Ler : 
x @ - . Wee 
Chicagot ..... 11,629 15,707 21,087 barrows and ilts weichi Same 
Kansas Cityt.. 10,906 13,993 15,191 , , sd velghing J Same ¥ 
Omaha*t ..... 3°99 31113 24.767 200 to 240 lbs. sold mostly § grit 
East St. Louist 4.783 11,440 s hte hy —- 
St. Josepht.. .. S576 91025 1-25 to 1.75 higher; heavier _e t 
Sioux Cityt... 3.084 11,215 weights, 1.50 to 2.50 higher: § same ¥ 
Wichita*t .... 2,201 3,011 Pe , 7 * 
Sew Gaak & SOWS 50c to 2.00 higher. Quo. § yzat 
Jersey Cityt. 7,269 8101 8,528 tations Thursday ranged a, § week « 
Okla. City*t... 8,236 9,217 5,175 i ; Week 
see aan 5 follows: woes 
Cincinnati§ .. 5.447 6,334 6,502 ows: game V 
Denvert ...... 5,084 4,728 7,497 : 
St. Paulf...... ; 1.511 17,013 Hogs, good to choice LAMB 
Milwaukeet . 3,157 3,340 4,518 160-180 Ib. ... $18.50@29.% Week ¢ 
180-240 Ib. 21.50€@%3 m Week 
BOARD. cecsecs 70,554 82,688 144,969 240-300 Ib. ... 19.50@23.% Same * 
300-360 Ib. 18.50@ 21% — 
“L0 9 yorTo! 
Sows: . 
‘hi . Week 
Chicag _ 70.3 
Rensce City?.. 270-360 Ib $15.50@17.% Week 
Omahat ...... 400-550 Ib 14.00@ 16% Same 
East St. Louist . 1G AD 
St. Josepht.... ‘ Receipts of hogs at Com _ er 
Sioux Cityf.... 2,027 17,776 ar . ners 
Wichitat ..... 4,109 ois Belt markets for the week} Week 
New York & ended May 20 were: : 
Jersey City?t. 33,377 32,059 33,909 avi PORK ¢ 
Okla. Cityt.... 21,310 23,265 6,891 his Same day Week 
Cincinnati§ ... 19,029 18,947 16,224 week last wk Week 
Denvert ...... 3,591 2,253 9,786 estimated actual Po a 
ag ein 9.393 251446 May 14............32,000 - 
Milwaukeet .. 345 214 3,896 eT DD. cis o'e:0.0 4.0 00 cee BEEF 
“ - —_— DOS t—=B Week 
Total ..... 199,193 221,273 244,156 May 18.. . .B0,000 Week 
May 19.. . .28,000 Same 
SHEEP May 20. . .25,000 : 
Chicagot ..... 4,017 VEAL 
Kansas Cityt.. 16,536 Week 
Omahat ...... 5,020 é Week 
East St. Louist 4,016 Same 
St. Josepht.... 1: 8,683 LIVESTOCK RECEIPTS LAMB 
Sioux Cityf.... ae 
Wichitat ..... AT MAJOR MARKETS Weel 
New York & Weel 
ones Cnet. 33.849 2 Receipts at major livestock } ™" 
° Weeoce 7,835 { ° 
Cincinnati§ ... 260 712 markets during the week 
” 13,440 Or 8,650 7 > 
og “ie — oo ended May 15 were as fol- 
Milwaukeet ... 114 73 is4 lows: 
% —_—— as In: 
Fotal beeads 100,335 107,742 139,498 AT 20 MARKETS, ende: 
*Cattle and calves. WEEK ial 
*Federally inspected slaughter, in- ENDED: Cattle Hogs Sheep tal | 
cluding directs. May 15.....174,000 348,000 159,00 | week 
tStockyards sales for local slaugh May 8.....245,000 439,000 211,000 
ter. 1947 271,000 364,000 277,000 | NORT 
Stank . 1946 ... 206,000 343,000 274,000 : 
§Steckyards receipts for local x on ona + Nev 
slaughter, including Greets. *e 2 1945 - 239,000 285,000 401,000 Bal 
AT 11 MARKETS, NOR 
WEEK ENDED Hogs Cin 
May 15 252,000 Chi 
May 8 337,00 § 8 
BALTIMORE LIVESTOCK 1947 300,000 *. 
; : 1946 70 000 Siot 
Prices at Baltimore, Md., = isis 224,00 fem 
on May 18: - 
J AT 7 MARKETS, on 
CATTLE: oan = oe 
INDED ‘attle ogs 8 
Steers, gd. & ch.......$32.00@33.35 | — —— Se ee 2001 
Med. to com....... : 50@30.00 May 15.....103,000 206,000 88,000 
Heifers, good .. 21.00@29.00 May 8 153.000 : 106,000 PACI 
Cows, good . 24.00@24.25 194 4 : 186,000 ots 158,000 Gr 
Com to me@.......... 19.00@ 2: aoan Ae Tales 142,000 222,000 128,000 To 
Cows, cut. & can. . 15.50@18.50 1 -168,001 181,000 217,00 9 gg 
Bulls, sausage, hh 
SOE GEE occttce¥e-s 26.50 Gree 
CALVES: a 
cote Mart 
Vealers, gd. & choice. .$26.00@31.00 CANADIAN KILL Min 
Com. to med. ‘ . 15.00@25.00 . Alba 
<4... gto Inspected slaughter in Can- } &. 
© 
HOGS: ada for week ended May 8 = 
ae $22. 0@23.00 #8 reported by the Dominion] 
Department of Agriculture: | mt 
LAMBS: aie 
§ 
MN dss nueecaereceaae $25.00 CATTLE . 
"eek Ended Same Week | ™ 
SPRING LAMBS Wess Last Yen 
Gd. & ch $31.00@32.00 Western Canada. .13,741 11,842 
Eastern Canada. .12,371 10,714 ' 
Total ....... 26,112 22,556 Mi: 
PACIFIC COAST LIVESTOCK HOGS loc 
. . . Western Canada. .37,161 35,175 
Receipts at leading Pacific astern Canada. .58,89% 60,371 Ti 
Coast markets for the week — aa hu 
ending May 13: pean. wa ™ 
Cattle Calves Hogs Sheep Western Canada.. 2.285 3.557 ‘ 
Los Angeles...7,500 1,875 3,800 650 Eastern Canada.. 1,381 1,028 ¥ 
No. Portland. .2,000 415 1,200 1,000 ~ Co 
San Francisco..1,050 160 700 900 OE scetes 3,666 4,585 . 
The National Provisioner—May 22, 1948 | T 
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19.50 23.) 
18. 50@ 21. 


15.0@ 17. 
14.00@ 1k 


at Corn 
he week 


Same day 
last wk, 
1 actual 
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20,500 
15,500 
32,000 
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1e week 
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00 159,000 
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s Sheep 
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MEAT SUPPLIES AT NEW YORK 


(Recepts reported by the U. 8. D. A., Production & Marketing Administration) 
hece - 


WESTERN DRESSED MEATS BEEF CURED: 









5 SIP ER Week ending May 15, 1948. 
sTEER AND HEI ER mere Week previsus vay + 
Week ending May 15, 1948. 10388 Same week year ago....... 
Week previous eee . ° 0,505 
game week year @g0...... 15,638 =poORK CURED AND SMOKED: 
“OW: Week ending May 15, 1948. 917,934 
er ending May 15.1948. 1,529 Week previous ........... 470,888 
Ww _ — a .. : 825 Same week year ago....... 1,062,749 
Week previous ........- Sz: 
Same week year ago. 1,970 LARD AND PORK FATS:+ 
TLL: Week ending May 15, 1948. 132,001 
— May 15, 194 376 k previou 40,776 
reek ending May 15, 14s 376 OK SUCVEIOED 2 ccccccccce 176 
\ er revious oa : 328 Same week year ago....... 102,793 
Same week year ago 302 
VEAL: LOCAL SLAUGHTER 
Week ending May 15, 194s. 11,389 
Week previous ..... 13,959 STEERS: Head 
Same week year age.. 18,946 Week ending May 15, 1948. 5,726 
LAMB: Week previous ........... 5,926 
“Week ending May 15, 1948 31,000 Same week year ago....... 6,484 
Week previous . wake 24,930 cows 
Same week year ago... 46,907 Week ending May 15, 1948. 725 
7. Week previous ........... 1,22 
UTTON ee cre gg ons gia Os 
_om ending May 15, 1948. 1,997 Same week year ago. . 1,224 
Week previous ...... . 543 BULLS: 
Same week year ago.. 4,140 Week ending May 15, 1948. 818 
PD PIG Week previous chamaeere 951 
0G AND PIG: Week previous ... : 
Week ending May 15, 1948. 8.647 Same week year ago....... 820 
Week previous ....... 6,859 CALVES: 
Same week year ago..... 2,794 Week ending May 15, 1948. —-9,431 
» FTP! Week previous seb ewepee 9,851 
PORK CUTS Same week year ago...... 11,537 





Week ending May 15, 1948.2,125,661 

Week previous Prrrr FY 

Same week year ago . .1,930,331 
BEEF CUTS: 

Week ending May 15, 1948. 


HOGS 
Week ending May 15, 1948 
Week previous ........... 
Sanie week year ago.... 





165,545 
Week previous .......... 73,315 SHEEP: 
Same week year ago...... 0,885 Week ending May 15, 1948 
" ’ ,. Week previous a: tose 
) CALF 
WAL ANE by as - Same week year ago....... 
Week ending May 15, 1948 » 401 7 . 
Week previous .......... 8,698 _Country dressed product at New 
Same week year ago.. a York totaled 6,968 veal, 7 hogs and 


76 lambs in addition to that shown 
LAMB AND MUTTON: above. Previous week: 9,189 veal, 15 
; > 15 9 77 hogs and 69 lambs. Same week 1947: 
N 15, 1948. 774 - x 
eo ae Reg ; me ; . ? - F . 511 5,882 veal, 15 hogs and 122 lambs. 
Same week year ago.... 35 +Incomplete. 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 15, as reported by the USDA, showed a substan- 
tial decrease in all classes of livestock as compared with a 
week earlier. 





Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 7,269 9,431 33,377 33,849 
Baltimore, Philadelphia ............ 6,157 2,079 25,658 1,088 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,378 4,093 43,274 7,871 
RN 1 11,645 67,638 11,322 
St. Paul-Wis. Group'............... 18,017 49,692 2,378 
St. Louis Area?........... 10,529 89,246 12,706 
Dt, aGindenacés¢s2026009%0006 J 3 1,626 3,164 
hive ae entns bos ssebews 91s 142 6,961 6,346 
EE eit tek ted endon te oeeue é 1,874 22,565 13,890 
lowa and So. Minn.*...............-. 5,985 2,154 71,699 3,404 
SOUTHEAST’ .......... 1,805 14,540 a 
800TH CENTRAL WEST 6,337 7,699 60,115 
| Ps Se 129 11,093 
DE San plies Sine ciwrsinkdeswe> adeae 3,48 4,247 31,261 
EN Dds 605.6 ng akhekhctnee 72,485 198,487 
OE EEE 78,657 562,818 203,842 
Total previous week................ 96,978 658,870 266,679 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 

Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fla., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. 
Bt. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, Texas. 
Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during March 1948—cattle, 70.3; calves, 59.8; hogs, 70.5; sheep and lambs, 
$10. April 1948—cattle, 65.2: calves, 58.4; hogs, 65.3; sheep and lambs, 78.4. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 





Cattle Calves Hogs 

Week ended May 14 263 6,867 
EE aids a cieaéaanewivedeaph bats 322 6,784 
Cor. week last year 468 5,136 
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We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the SUCHER 


packing co. 


400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 


RATH MEATS 


Finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 


Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 


BEEF - PORK: LAMB 


VEAL: OF FAL 
all Inguiries Welcome 


INIRMN 


QW 
WM ANREND LS AE, WALA . 











Transportation Costs? 


packinghouse products. 


problems. 


500 Niagara Frontier Food Terminal 


Mr. Traffic Manager: 


Want to save time and reduce Handling and 


Then investigate our New Low Rates for 


WE USE REFRIGERATED TRUCKS 
FOR ALL PERISHABLE PRODUCTS 


It will pay you to consult us on your trucking 


A. H. SANTIAGO TRUCKING COMPANY 
General Trucking Carloading & Unloading 
Buffalo 6, New York 








NATURAL SAUSAGE CASINGS 


Berth. Levi & Co., Ine, 


4 


OUR 67TH YEAR 








““THE CASING HOUSE” 





NEW YORK © CHICAGO © LONDON © BUENOS AIRES © AUSTRALIA © WELLINGTON 











HAMS +» BACON 








ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 





e 


arte 1876 





THE H. H. MEYER PACKING CO. © CINCINNATI, 0, _ 





HAM °* BACON °¢ LARD * SAUSAGE 























HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 


Price $2, 50 




















CLASSIFIED ADVERTISING °¢ For Additional Ads See Page 57 Opposite 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





CONSULTING and ADVISORY service: Curing, 
sausage, lard, modern methods, curing cellar and 
smoke house design, ete., trouble shooter. C. 


Small, 4917 Lake Park Ave., Chicago 15, Ill. 





MANAGER: Big 4 hides, pelts and wool manager 
available. Prefer west of Rockies but will go any- 
where. Reply to W-39, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 


HELP WANTED 


SUPERINTENDENT WANTED: To take full 
charge of medium sized BAI progressive midwestern 
packing plant, at present employing 350 persons. 
Must have working knowledge of all phases of pack- 
ing house operations, especially thorough knowledge 
of pork cutting, curing, smoking and sausage manu- 
facturing. Good salary plus permanent position with 
expanding organization. Please state full particulars 
in first letter. W-594, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 











WORKING FOREMAN: Wanted for cured and 
smoked meats department. Capable of taking full 
charge of all types of cured and smoked meats. 
Medium size plant. Capacity of about 200,000 Ibs. 
weekly. Give full information regarding experience, 
age, family status and salary requirements. W-33, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
t., Chicago 5, Il. 





JUNIOR SUPERVISOR: Experienced in all phases 
of the meat packing industry. Chicago area appli- 
eants only. Our supervisory force is acquainted 
with this advertisement. W-12, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 





PRODUCTION MANAGER capable of efficiently 
handling sausage, boning, curing and packing opera- 
tions. Knowledge of costs and labor essential. W-10, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





SAUSAGE MAKER: Wanted for small modern pack- 
ing plant in Idaho. m. |B be experienced. Good 
bye] conditions pay. W-599. THE 
NATIONAL PROVISIONET. 407 S. Dearborn St., 
Chicago 5, Ill. 





MAN WANTED witb reliable background in provi- 
sions. Good offer for right party in established firm. 
W-34, THE NATIONAL PROVISIONER. 407 S. 
Dearborn St., Chicago 5, Ill. 


Page 56 





WANTED: 
MAINTENANCE SUPERVISOR 


With large meat packing plant experi- 
ence in supervising maintenance, repair 
and installation of killing and process- 
ing equipment, buildings and refrigera- 
tion. Must be qualified by technical 
training and practical experience to di- 
rect work of skilled mechanics in me- 
dium size north central plant. Write to 
W-40, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





NIGHT SUPERINTENDENT 
Experienced 


Experienced in supervising tank house operations, 
smoked meats and sausage, smoking and cooking. 
Must be willing to work nights. Send application 
and details of past experience to W-41, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 


cago 5, Ill 





WORKING FOREMAN 


Experienced in running tankage and rendering de- 
partments. Submit application giving full details of 
past experience. W-42, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER: Small federally inspected plant 
in northern Ohio. Write giving previous experience 
and interview will be arranged. W-47, THE NA- 
TIONAL ‘epee 407 S. Dearborn St., Chi- 
cago > 


MASTER MECHANIC— 
CHIEF ENGINEER 


Capable of supervising all maintenance and new 
construction work. Must be able to plan packing 
house layout and improvements. Submit application 
giving all details of past experience. W-43, THE 
NATIONAL PROVISIONER, 407 S. Dearborn &t., 
Chicago 5, Ill. 





SAUSAGE MAKER for Chicago. Must be experi- 
enced in making quality sausages and loaves. Also 
capable to take complete charge of help and sausage 
production room. Good opportunity. Modern up-te- 
date plant. Must furnish references. W-44, THE 
NATIONAL PROVISIONER, 407 S. Dearborn &t., 
Chicago 5, Ill. 





WORKING SAUSAGE foreman wanted for Chicago 
plant. Must be able to make all kinds of sausage. 
Steady and sober. Good wages and bonus to right 
man. W-46, THE NATIONAL PROVISIONER, 47 
8. Dearborn St., Chicago 5, Ill. 





EXPERIENCED man to take charge of inedible and 
edible rendering department in medium size mid- 
western packing plant. Write stating age, experi- 
ence, etc. W-45, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





KILLING and CUTTING foreman needed by Ken- 
tucky plant. Give previous experience, age, full de- 
tails. W-48, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Il). 





Experienced MEAT BONER as working foreman 
Give age, experience. Write Schwartzman Packing 
Co., P.O. Box 1358, Albuquerque, New Mexico. __ 


PLANT WANTED 
Hotel Supply House 


Location wanted on the west side of New York city, 
in or close to market section. Only interested in 
equipped plant. All replies will be treated strictly 
confidential. 

W-29, THE NATIONAL PROVISIONER 














740 Lexington Ave., New York 22, N. Y. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number. 


set solid. Minimum 20 words $4.00; additional 
20c each. wanted,” special minimum 


“Position a rate: 
20 words $3.00, additional words 15¢ each. Count address Contract rates on request. 


or box numbers as 8 words. Headlines 75¢ extra. 
advertisements Disployed, $8.2 


Listing 


75¢ per line. 5 per inch. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





——— 


SAUSAGE EQUIPMENT 


saW—Jones, Superior, 36”, 3 HP motor, 


traveling SCORER cccccesvonvesiescce . $550.00 
“pIN —_Globe, 15 HP heavy duty, 8%” 
=... ies : ; oes ~ RE Ree pee ee EP 900.00 
GRINDER—Sanders Model 150, 8%" plate, 

TER EP Motor... ..ceeecceeeses PEO 
GRINDER Mechanical, 8%" plate, 15 HP 

"os 550.00 
BOOT eee ccc cece ncceeeweeees save ’ 
ovEN—Randall Revolving with motor 550.00 
yEAT MIXER—Boss, barrel size 19x32x16 _ 

with motor, chain drive...............- . 700.00 
yIXER—Day +2, double arm, belt drive, 

Jes MOTOT ... eee eee eee e cece ee eeeeees 325.00 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 


—— 


For Immediate Delivery from Stock 
900 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles, We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Ohicago 9, IIL 


FOR SALE 


ston VILTER PAK ice machine, 3 bin horizontal 
storage, with spare reduction gear 220 V, 60 cycle, 








3 phase motor. Now in operation. Immediate deliv- 
ery. Reasonable. Write or wire to 
FS-36, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann #4 Mixer, 
0 capacity, requires 40 HP, jacketed trough; 
[Enterprise #166 Meat Grinder, belt driven; 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 

80, 40, 60, 80 gallons; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x¥ Lard Roller; 1-Brecht 1000# Meat Mixer. Send 
w your inquiries. 

WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City, N. Y. 





Heavy hardwood (200 gal. cap.) Special $9.60 each. 
Pree delivery, certain areas. Meat Packers Equip- 
ment Co., 5427 N. Kenmore Ave., Chicago 40, Ill. 





KLEEN CUT #711 grinder, 8%” plate; Kleen Cut 
S5E grinder, 5” plate; one meat mixer; one Enter- 
prise model 62 grinder 7%” plate; new large gar- 
tage grinder 1,600 Ibs. per hour with 10 HP, 3 
} motor; kettles 60 gal. stainless clad $85.00; 
iron kettle, jacketed, 75 gal. $50.00. Write FS-53, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
&t., Chicago 5, Ill 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
ind Associates, Moylan, Pennsylvania. 








POR SALE: 1946—2% ton Diamond “‘T”’ truck with 
insulated body; low mileage; excellent condition. 
Will consider selling body separately. Fairmount 
Provision Company, Alliance, Ohio. Phone 6185. 


FOR ADDITIONAL 
CLASSIFIED ADS SEE 
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Abattoir—Wholesale Meat Business— 
Hog Farms 


Illness forces sale of this well established and profit- 
able business. Modern, newly built abattoir and 
wholesale meat business serving stores and restau- 
rants in 3 counties in prosperous section of mid- 
western state. Now doing over $500,000 in dressed 
beef, hogs, smoked and specialty products. Can be 
bought at less than cost of building, machinery and 
fixtures. Located on farm of 60 acres with owner's 
home adjacent, all most modern and complete. Will 
also sell another farm of 90 acres nearby. Both 
farms equipped for hog raising. Can be bought with 
or without farms and buildings. No encumbrances at 
present but mortgage on real estate and terms can 
be arranged with capable, experienced and responsi- 
ble parties. FS-49, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





2 year old modern boning plant and wholesale meat 
business for sale. Excellent opportunity for packer 
branch house; no other branch in town. Building 60x 
20 of cement block construction including 20x30 
cooler; 2% ton practically new Federal truck; 354 
Jones superior saw with traveling table; small 
steak saw; meat grinder; boning tables; railroad 
siding and all other equipment being used to con- 
duct business at present. All equipment is less than 
2 years old. Reason for selling—illness. No reason- 
able offer refused. No broker. Immediate sale. Mus- 
kegon Meat Company, Muskegon Heights, Michigan. 
Telephone 32962. 





Long established complete meat packing plant, ap 
proximate capacity 550 cattle, 1,000 hogs, 90,000 
pounds sausage weekly. Eastern location metro- 
politan area nearby. Few alterations will make it 
available for B.A.I. inspection. Adequate labor sup- 


ply with excellent labor relations. Three estates 
involved reason for selling. Write FS-50, THE 
Dearborn St., 


NATIONAL PROVISIONER, 407 8. 
Chicago 5, Il. 





FOR SALE: Well established complete meat pack- 
ing plant in Michigan. All new equipment. Capacity 
per week 100 cattle, 200 hogs, 25,000 pounds sau- 
saxze. Killing capacity can be doubled by expendi- 
ture of $10,000. $60,000 cash will handle deal. FS- 
27, THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, II1. 





LOCKER PLANT: Meat market. This plant has 786 
lockers all rented. New building. Modern market 
Located in the midst of a prosperous farming com- 
munity in northern Indiana. Income from locker and 
market in 1947 over $50,000.00. Slaughtering and 
curing plant available with this plant. FS-51, THE 
NATIONAL RROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22, N. ¥. Phone EVergreen 9-5953. 


GOOD OPPORTUNITY for man with good back- 
gcround, knowledge and contacts in dressed and 
frozen poultry market, with established brokerage 
firm. W-35, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 

Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


CLAINY COLLECTION ON DEAD, MISS- 
ING, ‘RIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





























WATCH 


THIS COLUMN 
FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 

hinery an quip t offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 





Sausage & Smokehouse 


7251—BACON SKINNER: O'Connor, with 

% HP Century Motor ......... ..8 500.00 
7254—PATTY MACHINE: Holly Auto 

matic, with interchangeable plates, 

cap. 2,400 patties/hr., used 3 mos.. 750.00 


6900—STUFFER: Boss, 200 Ib., older style, 


good cond. .......... peeeebesgenesn 400.00 
6980—-SILENT CUTTER: Buffalo #43-B, 

20 HP motor, recond., guat., extra 

pew set of kmives........ccsscccsess 1250.00 
7031—SILENT CUTTER: Buffalo 243-T, 

recond, & guar., tilting type, new 

DOD 4000060500064 cosees SEeetee 
6238—SILENT CUTTER: Buffalo, 238, 

with Motor, reconditioned... .. .. 750.00 
6983—SILENT CUTTER: 243-A, recond., 

guar., no motor..... eee coscess Qeeee 
7188—MEAT MIXER: Buffalo #2, 4002, 

with motor .......... . 450.00 
7253—GRINDER: NEW, Enterprise 215546, 

type 4K, stainless steel plates & 

stainless steel hopper. SPECIAL.... 600,00 


7193—G RINDER: Enterprise, 15 HP motor 
Equipped with plates & knives 

GRINDER: Cleveland 756, with 5 
HP 2230 V. moter.......... ; 
PATTY MAKER: Hollymatic, 
only 30 days, guar., good as 


675.00 

7263 
375.00 

used 

new, 


6953 


with $50.00 additional patty paper.. 750.00 
7262—AIR STUFFER: Randall, 100Z, as is 350.00 
7231—COOKED MEAT CUTTER: Lewis 

Indus. Co., 9 knives, 1” apart, with 

\% HP motor.......... ‘ . Bids Requested 
6998—COMBINATION SAUSAGE UNIT: 


Boss 327, Combination Silent Cutter 
& Meat Grinder, direct-coupled to 5 


HP motor, plus extra cylinder 


Rendering & Lard 


540.00 


7247—COOKER: Waste Saving, 4x7, with 

motor & starter...... ; $1625.00 
7214—-COOKER: Vertical 30”, French Oil, 

tight & loose pulley, 30’ diam., 6” 

face, suitable internal pressure, exc 

cond., cap. 2,450 Ibs. Reduced to 375.00 
7105—COOKER: Boss, 4x10, recond., guar., 

with 15 HP motor. Reduced to.. . 2650.00 
7023—PRESS: NEW, Globe, 500 ton, com 

plete with pump & all fittings 6450.00 
7149—PRESS: Thos. Albright, 500 ton, bot 

tom discharge, 20’ piston, complete 

with fittings, Press & pump, 4 column 1725.00 
7250—HYDRAULIC PRESS: Tobin, with 5 

HP motor, needs overhauling 675.00 
7153—PRESS: Dupps, 500 ton, top dis 

charge, with pump & all necessary 

fittings, used 2 years....... . 5650.00 
7063—EXPELLER: Anderson, Super Duo, 


complete with 40 HP & 30 HP mo- 
tors, starting equip., tempering appa- 
ratus, extra new parts, installed 
1947, guar., like new........ . 9000.00 


Refrigeration 
7252—REFRIGERATOR: NEW, 24'x12’0''x 
7’'6”, 1,800 cu. ft., KD. with 7% HP 
new compressor, surplus equipment, 


 . ae , $3250.00 
5209—AMMONIA COMPRESSOR Conti 

nental, 344x3%, high speed, with re 

ceiver & condenser, 1% heavy duty 

coils, exc. cond....... ‘ ; 750.00 
7211—AMMONIA COMPRESSOR York, 

6%x6%, Y-15, with 25 HP motor, 2 

HP pump, elec. gauges, condenser, 

oil trap, 200 Ib. ammonia receiver, 

hand operated, all rebuilt, reduced 

STS ccveegcsrceseceses ane .. 1200.00 
7129—FLAKE ICE MACHINE Hilger, 

standard rotary drum machine with 

cap. 10 tons. Reduced to : 2900.00 

Miscellaneous 

7261—SCRAPPLE KETTLE: 125 Gal., cast 

iron, with agitator & motor $ 425.00 
7260—SCRAPPLE KETTLE: 95 gal., cast 

iron, on legs, no agitator. : 250.00 
7259—LARD KETTLE: 100 gal., steel, riv- 

eted, on 3 legs, no agitator , 165.00 
7204—BEEF DROPPER: NEW..... 338.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 


—- aos exami ft, 


7070 N. CLARK ST. * CHICAGO 26 ILL, © SHELORAKE 3399 


SPECIALISTS 


Used. Rebuilt and 


New 
Machinery, Equipment and 


Packing House 
Supplies 








From Florida the secret of Raleigh Thompson’s success at 
raising pigs is out. He feeds them chocolate cookies. Working 
on the theory that whatever fattens humans will surely fatten 
pigs, Raleigh—a 13-year-old 4-H Club boy—has devised an 
unusual diet for his prize-winning swine. It includes, besides 
chocolate cookies, noodles, beef broth, peanut husks and pow- 
dered milk. That is not all. A few weeks before marketing 
time, Raleigh adds two other delicacies as a sort of piece de 
resistance to this conglomerati jam and mayonnaise. He 
says they produce those last extra pounds that count the most. 
The amazing thing about this diet, however, is its low cost. 
Raleigh raises most of the ingredients at home. The others he 
buys in wholesale lots. 


xk 


Doris May Wilson, 22, and Norman Eugene Plumley, 20, 
were married recently as they picketed the Armour and Com- 
pany plant at Atlanta, Ga. The couple had met 11 days pre- 
viously in the early days of the strike. The ceremony was 
performed on the steps of the plant by a blind preacher in the 
presence of 50 strikers who had passed the hat to pay for wed- 


ding expenses. 
x *k * 


Texas state authorities have put bells on some of the area’s 
deer in order to find out something of their ranging habits. 
Large bells are put on the bucks and smaller ones for does. The 
tinkling will enable researchers to determine how far the ani- 
mals stray from home grounds. 


x *k * 


Steve Stahl, Oklahoma City tax expert, told members of the 
Texas Independent Producers and Royalty Owners Association 
at a luncheon recently that more than 114 different “hidden” 
tax levies can be traced directly to the various ingredients of a 
hamburger sandwich. He also said about 164 federal, state and 
local taxes are moulded into a cake of soap. Stahl made these 
points in support of his contention that few citizens have any 
idea of the amount of “hidden”’ taxes they pay each year. 


x *k * 


A calf born on the farm of Luther L. Tusing, near New Mar- 
ket, Va., has only three legs, but runs, jumps and kicks like any 
other frisky young animal. That isn’t the only unusual thing 
about the calf, however; its birthday is Friday, February 13 in 


leap year. 
xk & 


Moultrie, Ga., livestock producer Paul Branch recently re- 
vealed he has found a new way to beat the high cost of corn for 
hog feeding. Branch explained he bought some 52 tons of pea- 
nut candy for $50 a ton to fatten about 1,000 shoats. The can- 
dy had soured in storage but the syrup and peanuts still make a 
good pig feed and the animals love it, Branch said. 


x**k* 


Curious, writes our agent in Portugal, when the family of a 
man (a neighbor of our agent’s) suspected of illicit slaughtering 
of cattle refused to rise from their beds when the police called, 
the anti-black market squad took strong measures to force 
them out. Under the mattresses and in the pillows were hidden 
quarters of beef and shoulders of mutton, cutlets and steaks. 
Even the grandfather clock was full of meat. 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Allbright-Nell Co., The ess ......Third Cover 
American Dry Milk Institute. (nee qe rey 36 
Anderson, V. D., Company. 

Armour and Company 


Barliant and Company 
Best & Donovan 
Buildice Company, Inc 


Campbell, G. W., & 

Capitol Livestock Co pee 
Central Livestock Order Buying Company... 
Chili Products Corp 

Cincinnati Butchers’ Supply Co., The. 
Cincinnati Cotton Products Co kee 
Crane Company 

Crown Can Company 

Cudahy Packing Company, The 


Daniels Manufacturing Co 

Diamond Crystal Salt Division General Foods Corporation. . 
Dippel, C. E., & Company, Inc a 
Dupps, John J 


Fairbanks, Morse & Co 

Fearn Laboratories, Inc 

Felin, John J., & Co., 
Foster-Built ne R en . The 
Fowler Casing Co., L 

French Oil Mill Sdachinery Co 


Girdler Corporation, The 

Glidden Company, T 

Globe Company, The 

Gordon, J. M., Company 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, Inc., 
Gruendler Crusher & Pulverizer Co 
Grueskin, E. Co 


Ham Boiler Corporation... 
Holly Molding Devices, 
Hummel & Downing Company 
Hunter Packing Company 
Hygrade Food Products Corp... 


James, E. G., Company 
Jamison Cold Storage Door Co 


Kahn’s E., Sons Co., The 
Kellogg, Spencer and Sons, Inc 
Kennett-Murray & 


Leisenheimer, George, Co 
Levi, Berth & Co., 
Lipton, Martin H., Co., 


Mayer, H. J., & Sons a 
McMurray, a H., In 
Meyer, H. H., Packing Co., 
Mitts & Merrill 


Omaha Packing Company... 


Philadelphia Boneless Beef Co., 
Pure Carbonic, Incorporated 


Randall, R. T., & Co 
Rath Packing Co 
Ritter, P. J., Co 


St. John & Co 

Santiago, A. H., Trucking Company 

Schluderberg, Wm.-T. J. Kkurdle Co 

Smith's, John E., Sons Company Second Cover 
Solvay Sales Division, Allied Chemicai & drow Cr 
Southeastern Live Stock Order Buyers. . . aa 
Sparks, H try L. & Company 

Specialty ye a0 Co 

Standard + asing Co., Inc. 

Stange, W_:. J., Comp pany 

Stedman’s ~ * oundry @ Beecine Werks... ...ccccccese 
Steelcote Manufacturing Co 

Sucher Packing Company, The 

Superior Packing Company 


U. S. Thermo Contro! Co 
Wiley, John, & Sons, Inc 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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